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Month after month, your customers are 
induced to buy SKINLESS frankfurters and 
wieners and your seasonal meat products. 
In the April issue of prominent national 
magazines both SKINLESS frankfurters 
and Boneless Smoked Ham are featured. 
Make this advertising your advertising by 
specifying ‘““VISKING”’ Casings when you 
buy, and displaying your Visking encased 
products and your SKINLESS frankfurters 
and wieners. 
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VACUUM MIXING IS ONE SURE 


WAY TO PROTECT SAUSAGE QUALITY 


Many Sausage Plants put every pound of sausage 
produced through the Buffalo Vacuum Mixer to 
make certain that all air is removed from the 





emulsion. Only a few seconds are required to give 
this complete protection against spoilage loss— 
and the quality of fine sausage is guaranteed. 
Flavorings and cure mix more thoroughly, under 
vacuum, with every part of the batch. Products 
are more uniform and quality is improved. 


The Buffalo Vacuum Mixer is sturdy, fast operat- 





CHICAGO e 


ing and highly efficient. Tub and cover are heavily 
reinforced and leakproof. The extra heavy paddle 
shafts, over sized bearings and the heavy, rigid 
frame are Buffalo features that mean long life 
and low operating cost. 


Apply the quality control and spoilage insurance 
of Buffalo Vacuum Mixers to your own sausage 
kitchen. We think you'll find that it will mean 
greater profits to you just as it has to many other 
Sausage Makers. 


JOHN E. SMITHS SONS CO. 


50 BROADWAY, BUFFALO, N. Y. 
DALLAS @ 


LOS ANGELES 8 BROOKLYN 

















THE BUFFALO AIR-TILT EMPTYING DEVICE | 


Any Buffalo Mixer may be equipped, at additional cost, with this 
automatic, time saving emptying device. It is entirely air oper- | 
ated, tipping the tub to emptying position and back again at the 
turn of a lever. It gives the operator complete control of the 
emptying operation, saving time and effort at every unloading. | 
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Howe! EER JOINTS 


on small lines...with Crane’s new 
socket welding fittings 


Compactand light — yet strong 


and rugged. Only slightly 


larger than pipe. Improved 


weld—a weld that is stronger than the 


band design gives better heat 


a better weld 


gg new Crane Forged Steel Fittings for 
socket ‘welding are not made from 














penetration 


screwed fittings blanks. Engineered spe- 
cially for welding—for easier installation 
—more efficient and durable service, they 
permit a wider application of welded pip- 
ing practice. 

With these new Crane fittings, the advan- 
tages of socket assembly are magnified. 
Socket weld joints for small lines are now 
more practical—more economical. Not only 
are pipe-end beveling and the danger of 
welding icicles obstructing flow eliminat- 
ed, but no longer need pipe be cut to 
accurate length—or even square. Yet, be- 
cause Crane socket fittings design con- 
forms to advanced welding technique, 
electric arc or gas, it provides a superior 


Run is accurately machined to 
nside 


sures smooth, 


diameter of pipe. As 
free flow with 
butts 


no pockets when pipe 


against socket shoulder 





pipe itself—and in less time. 
Crane-Quality stands back of the greater 
efficiency these ew fittings promise.Crane’s 
extensive research facilities ... advanced 
metallurgical engineering... 80-year man- 
ufacturing experience . .. and Crane’s un- 
derstanding of and ability to fulfill indus- 
try’s every piping need are your assurance 
that their design is right—and dependable. 


Get All the Facts in Bulletin 309 


These Crane Socket Welding Fittings mean 
time-and-money-saving advantages for 
your plant. Learn why! Illustrated Bulle- 
tin 309 gives full convincing facts — sizes, 
ratings, and prices. Your free copy is wait- 
ing—send the coupon now! 


CRANE CO., NP-3-18-39 | 
836 S. Michigan Ave., Chicago, III. 
| Gentlemen: I want a copy of Bulletin No. 309—‘“New and | 
Better Fittings for Small Welded Lines.” No obligation, of | 
| course. 
| Pca) dawRen. > 0 sdeceearen ce saedsenctded sbaawnae ease wes | 
CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO | | 
SID a0 0000 6860'06005058005090504458646606ssnebeeneeete 
VALVES + FITTINGS + PIPE + PLUMBING + HEATING + PUMPS | a ve 
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SERVICE THROUGH BRANCHES 


NATION-WIDE 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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NEW IDEAS FOR MAKING MONEY 


Innovations To Cut Costs and Increase Sales 


















FEEDWATER TEMPERATURES AND STEAM COSTS 
Survey Shows Importance Not Fully Appreciated 


INTENSIVE DRIVE TO MERCHANDISE LARD 
Wilson & Co. Begins Campaign 


CONTROLLING INVENTORY OF SUPPLIES 
One Packer's System Explained 


"FLAT-HOTS" WIN APPROVAL IN PITTSBURGH 
Oswald & Hess Make Popular Sausage 


HELP FOR PACKER BUYERS 
Water Softening—Truck Cooling 


SWIFT INTERNATIONAL HAS GOOD YEAR 
LESSON 23 IN REFRIGERATION COURSE 
MEAT STOCKS LOW ON MARCH | 
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is known by the 
company tt keeps 





Here are a 
few prominent users of 
IRON FIREMAN 


Automatic Coal Burners 


American Tel. & Tel. Co. 
American Tobacco Company 
Amherst College 

Armour & Company 

Beatrice Creamery 

Borden Company 

Chesapeake & Ohio Railroad Co. 
Childs Company 

Coca Cola Bottling Companies 
Continental Baking Company 
Cooper-Bessemer Corporation 
Crane Company 

Dairymen’s League Coop. Assn. 
Erie Railroad 

Firestone Tire & Rubber Co. 
Ford Motor Company 

General Cigar Company 
General Electric Company 
International Harvester Company 
Kennecott Copper Company 
Kraft Cheese Company 

S. S. Kresge Stores 

S. H. Kress Company 

Kroger Stores 

Libby McNeill & Libby 

Liggett & Myers Tobacco Co. 
McClellan Stores 

Mack Truck Company 
Massachusetts Mutual Life Ins. Co. 
Metropolitan Life Insurance Co. 
J. J. Newberry Company 

New York Central R.R. 

New York Life Insurance Co. 
New York University 

J. C. Penney Company 
Pittsburgh Plate Glass Co. 

Ket aan te yo Brush Company 
Prudential Life Insurance Co. 
Railway Express Agency 
Republic Bank Note Company 
Republic Steel Company 

Sears & Roebuck Stores 
Sherwin-Williams Company 
Singer Sewing Machine Co. 
Southern Bell Telephone Co. 
Standard Oil Company 

Swift & Company 

Texas Company 

Union Carbon and Carbide Co. 
Union Pacific Railroad 

U. S. Gypsum Company 

U. S. Vanadium Company 
Warner Bros. Theatres 

West Virginia Pulp and Paper Co. 
Western Electric Company 
Western Union 

Westinghouse Electric Supply Co. 
F. W. Woolworth Company 














World’s Outstanding Stoker Value for 
Boilers Developing up to 1000 h.p. 


ig ip only Big Business, but thou- 
sands of successful smaller con- 
cerns have installed Iron Fireman. 
When shrewd plant managers choose 
Iron Fireman you snow it’s the big- 
gest value. 

Two main advantages have made 
Iron Fireman the largest selling auto- 
matic coal stoker: 

Economy. Figures prove that Iron 
Fireman provides more power—or 
heat—for less money than any 
other kind of firing. An operating 
cost check of 155 installations, in 
Cleveland, Milwaukee and Toronto, 
revealed an average annual fuel saving 
of 49%. Fuels formerly used were oil, 
gas, hand-fired coal, central steam. 

Dependability. Iron Fireman auto- 
matically delivers steady, even heat 
or boiler pressure day in and day 
out. It increases boiler efficiency, 
lowers labor costs and eliminates 
smoke nuisance. Its unequalled me- 
chanical precision and dependability 


are the result of 15 years of constant 
research and improvement. 

Iron Fireman makes hopper and 
bin-feed models for boilers of all 
sizes. These stokers are built tough 
and rugged in order to withstand sa 
punishment of years of heady-duty 
service. They’re installed by men 
who are factory trained in correct 
installation procedure. And they're 
sold on a convenient payment plan 
that enables the stoker to help pay for 
itself out of the savings and better- 
ments it effects in firicg operations. 

Learn what an Iron Fireman stoker 
can do for you. We will cooperate 
with your own plant or consulting 
engineers to obtain the facts as tq 
what boiler room modernization 
might do for you. Call your Iron 
Fireman dealer—or send for catalog. 
The coupon is for your convenience. 
Iron Fireman Manufacturing Co., 
Portland, Ore.; Cleveland, Ohio; 
Toronto, Can. Dealers everywhere. 


IRON FIREMAN 


IRON FIREMAN MANUFACTURING CO., 3230 W. 106th St., Cleveland, Ohio. 


Please make boiler room survey. 
Name 


Boiler Size and Type 


) Send catalog on Iron Fireman “Poweram” stokers. 


Address 
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“And what, 


my good man, 
is a ring gear 
thrust plate?” 











Lvs NO WONDER the duchess 
doesn’t understand. She doesn’t drive 
a truck. But when we mention a ring 
gear thrust plate to you, we’re talk- 
ing a truck man’s language. You rec- 
ognize it as evidence of the care and 
study behind Ford rear axle design. 
And there’s a lot more evidence of 
quality building in every Ford Truck 
—such features as the V-8 engine, 
straddle-mounted pinion, needle roller 
bearing universals, and a score of 
others. They all add up to quality— 
and that’s the basis of Ford dependa- 
bility, economy and long life. 









V-8 ENGINES—95, 85, 60 HP.—Smooth, de- 
pendable, low-cost power. Quality 
materials and precision workmanship 
for efficient operation and long life. 

SEMI-CENTRIFUGAL CLUTCHES—Non- 
tiring pedal action. Centrifugal force 
provides tremendous power-transmit- 
ting capacity. Up-keep costs kept at 
a minimum. 

STURDY TROUBLE-FREE TRANSMISSIONS — 
Large roller and ball bearings for all 
forward speeds reduce friction, save 
power. Oil-hardened chromium-steel 
gears for long service. 

FULL TORQUE-TUBE DRIVES — Springs re- 
lieved of driving and braking stresses 
provide better cushioning of truck 
and its load. Shackle-bolt wear re- 
duced, spring life prolonged. 








CHECK YOUR TRUCK AGAINST THESE QUALITY FORD FEATURES! 


RUGGED REAR AXLES — All driving pin- 
ions are straddle-mounted to maintain 
gear-tooth alignment. All truck axles 
are full-floating, with weight carried 
on axle housing—none on axle shafts. 
These features increase dependability 
and long service, reduce up-keep 
expense. 

BIG POWERFUL HYDRAULIC BRAKES— 
Equalized braking action for straight 
stops. Big brake-drum diameters and 
large lining areas for long brake life 
and low-cost maintenance. 


e In every detail, the quality of all 

Ford bodies matches the high quality 

of Ford chassis. Their exceptional 

durability means long service with 
low up-keep cost. 











FORD V°8 TRUCKS and Commercial Cars 


Ford Motor Company, Builders of Ford V-8 and Mercury Cers, Ford Trucks, Commercial Cars, Station Wagons and Transit Buses 
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“BOSS” GRANTED ANOTHER PATENT 














The granting of the patent on the 
new ‘‘BOSS’’ Jumbo Hasher and 
Washer Combination, marks an- 
other step forward in the progress 
of improved equipment for ren- 
dering plants. 

The accompanying item is tak- 
en from a local newspaper which 
makes it a point to list the patents 
issued every week. The manner 
in which this machine is written 
up, is clearly a case of ‘‘ignorance 
is bliss.’’ 

While the Unit is decidedly not 
a machine for the purpose indi- 
cated, it accomplishes astonish- 
ing results in handling pecks, fats, 
viscera and other inedible products 
(except bones). The hasher cuts 
them into uniform pieces and the 
washer cleanses them thoroly of all 
foreign and objectionable matter. 













Cae ahs) ing! ; 


td 
Cire cards. J 


Cincinnati Butchers’ ‘aby v7 
pany, 1927 Central Avenue, as- 
signee of Oscar C. Schmidt, Vice}. 
President, received Patent 2147582 
for an improved hashing machine. 
Pending since March, 1937, the pat-|; 
ent issued with eight allowed 
claims covering the details of this 
device which accepts hunks of meat 
at one end and puts out tastily pre- 
pared hash at the other end, 































This reducing of the material to 
pieces of uniform size assures a 
more even and complete render- 
ing of all materials and the wash- 
ing improves the quality of the 
finished product, bringing larger 
returns. 





You can rely on the ““BOSS” for 


Best Of Satisfactory Service 


Supply Corporation 














The rar Sundiond 


824 Exchange Ave., U. S. Yards, Mfr. ‘“‘BOSS”’ Machines for Killing, ates PL tall ‘ 
Chleago, Illinois Sausage Making, Rendering . Cc ioe 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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THEY WON’T BELIEVE IT’S A QUALITY 
PRODUCT IF THE TRANSPARENT WRAP 


SAYS “CHEAP” 


Meats with uninviting transparent 
wraps are the Cinderellas of the butch- 
er’s counter... and their fairy god- 
mother never comes ! 

For a transparent package that stays 
inviting—use Lumarith-Protectoid. It 
holds its sparkle. It holds its shape. It 
does not shrink or wrinkle. It permits 
meats to breathe. It does not absorb 
moisture. It shows less fogging under 
refrigeration and changing tempera- 
tures. It protects against snebd, germs, 


and infestation. It is absolutely grease- 
proof...never becomes limp and soggy 
in contact with greasy surfaces. It has 
a perfect printing surface. It is approved 
by the B.A.I. 

Your inquiry will receive prompt and 
sincere attention from our packaging 
experts. Write Packaging Division, 
Celluloid Corporation, 10 E.40th Street, 
New York City. Established 1872. Sole 
Producer of Celluloid and Lumarith. 
(Trademarks Reg. U.S. Pat. Off.) 


Mee VV WGI Tal 
PROUEC TOD 


4 and day “Quality,” at the counter 
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HE WILL WORK FOR YOU ALL YEAR ’ROUND 








Pas Seasonee 


NEVERFAIL 


Those customers who buy your hams for their Easter dinners . . . will they 
continue to ask for your brand all the rest of the year? They will—if you 
give them something to remember you by . . . if you give your hams the 


added appeal of NEVERFAIL Pre-Seasoned flavor. 











It's different! Distinctive! It imparts to the meat a delicious, taste- 


Call us in as 


tempting, aromatic fragrance which no other process can duplicate. 











“Seasoning 

Specialists to the No amount of cooking skill can match it because cooking seasons only 
Packing Trade” the outside. With the NEVERFAIL 3-Day Ham Cure the flavor goes in 
eis i ett. with the cure .. . permeates every morsel and fibre of the meat. 
ie i i ae As it flavors so it cures. Every mouthful is uniformly mild, tender, juicy 
et Gd nai : yet firm. Every slice catches the eye with its even pink color. 

whe egspiag = hed Users of the NEVERFAIL 3-Day Ham Cure report that average sales 
pine ag sate Drags now exceed their former peak sales. There is still time to prepare your 
= ~et ee. Easter stock with the NEVERFAIL 3-Day Ham Cure. Write or wire for 
your meat specialties. a demonstration in your own plant. No obligation. 





WE LEAD......... others must follow! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Soles Office: 159 Bay St., Toronto . . . Canadian Plant: or, Ontario 
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When Mrs. Housewife 

Demands Your Brand of 
Sausage...She’s Buying 
, Appearance and Flavor! 








AND one definite way you can help to 
guarantee that popular appearance 
and flavor is to use Armour’s Natural Casings. 


The reasons are simple. 


First, natural casings have the ability to let 
your sausages get the full benefit of the smok- 
ing process. Their porous texture permits great 
smoke penetration. And you know that means 
everything to sausage flavor. 


Second, natural casings are of a flexible nature 
that makes them cling tightly to the well- 
stuffed sausage, giving it a well-filled ap- 


Voces Ch a 


oo 






\ 


pearance . . . Eye-appeal that means sales. 


And, finally, when you specify Armour’s 
Natural Casings, you know you're going to 
get these advantages; because Armour’s 
careful grading, standardization and excellence 
of finished product mean complete satisfaction 
for you .. . and your customers. 


Add to that the advantage of truly prompt 
service, and you can see why we say, “Give 
your next casing order to your local Armour 
Branch House...it’s the logical move for smart 
buyers.” 


ARMOUR’S NATURAL CASINGS 


ARMOUR AND COMPANY + CHICAGO 
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of many which have come to the attention of THE 
N ere f eq S — NATIONAL PROVISIONER recently. Information on 
others will be given in later issues of this magazine. 
Skinning Jowls 
For Cutting Costs An Eastern meat packing plant has been able to 
make a considerable reduction in the cost of skin- 
ning jowls by using equipment available in prac- 


Improving Quality tically every packinghouse. The jowls are first put 


through the belly roller to flatten them and remove 


° wrinkles and creases in the skin. During this opera- 
Increasing Sales tion, the extra thick cuts, which require more than 
usual effort to start them under the roller, are 

op placed to one side and handled last. 


After passing through the belly roller, the jowls 


EW ideas for cutting costs, improving quality are taken to the fat back skinning machine, where 
N of products, speeding up processing and man- the skin is removed. The usual procedure taken with 
ufacturing operations and increasing mer- fat backs is followed during the operation. The fat 
chandising efficiency are constantly being devel- back skinning machine will not remove all of the 


oped in meat packing and sausage manufacturing skin from all jowls, but that which remains can be 
plants throughout the country. Some of these have removed easily and quickly, using a hand knife for 
wide potential application and sooner or later are the purpose. 


adopted quite generally. Others can be applied ef- In addition to saving time and labor cost by hand- 
fectively only under particular conditions. ling jowls in this manner, the packer reports that 
Regardless of the nature of these ideas and in- the work is done more satisfactorily, the jowls are in 


novations, however, all of them 
are of considerable interest to 
packers and sausage manufactur- 
ers, not only for possible applica- 
tion in their own businesses, but 
as indicators of production and 
merchandising trends. 

Following is information on a 
number of interesting kinks or in- 
novations which packers have 
worked out and which have been 
applied in their plants or mer- 
chandising. The fact that they 
are being used suggests that other 
packers and sausage manufactur- 
ers may also apply them to cut 
costs, increase revenue or effect 
operating and processing im- 
provements. These are only a few 


SAUSAGE BOWL TYPES 


Bowls with printed transparent cellulose 
covers are popular containers for sausage 
meat. Use of bowls in various colors keeps 
consumers buying (see next page). 








better condition and the finished cured 
and smoked product has a more pleasing 
appearance. 


Clean Smoked Hams 


Probably every meat packer who 
smokes ham in a multi-story smoke- 
house has wished for some arrangement 
whereby soot, dirt and grease from up- 
per floors could be prevented from drop- 
ping on product below and discoloring 
it. 

This problem has been solved in the 
plant of Hammond Standish & Co., 
Detroit, Mich., by use of a metal shield 
or cover which slips over the cage and 
catches dirt and drip which falls through 
the grating. This cover, which is fabri- 
cated from 20-gauge black iron with 
a %-in. flange all around, is shown in 
an accompanying sketch. The shield is 
simple in design, easy to make, rela- 
tively inexpensive, easy to clean and ef- 
fective in use. 

The first thought of a packer con- 
sidering the use of such a shield over 
each cage in a smokehouse might be 
that the heat and smoke would be 
deflected or effectively baffled so that 
uniform smoking results could not be 
secured. No such trouble has been ex- 
perienced in the Detroit plant where 
shields of this type protect all cages of 
product smoked on lower floors. Such 
slight changes in smokehouse operation 
as have been made necessary by use of 
these protecting shields present no diffi- 
culties. 

While all cages used in meat packing 
and sausage manufacturing plants are 
not of the type shown in the sketch, it 
is probable that the shield design used 
in this instance can be modified to fit 
other types of cages as well as floor 
trucks. While this shield has been very 
efficient in keeping product clean during 
smoking, it has also materially reduced 
the cost of handling hams and preparing 
them for sale after they come out of the 
smokehouse. 


Cutting Boards 


It may sometimes be desired to trans- 
fer a metal table, not designed for cut- 
ting operations, to the cutting room, 



































PROTECTION FOR MEATS DURING SMOKING 


Shield over cage catches dirt, soot and grease falling through grating from smoke- 
houses on upper floors. It is made from 20-gauge black iron with a %%4-in. flange all 
around; easy to make and effective in use. 


trimming room or some other location 
where trimming or cutting is performed. 
In such cases, provision must be made 
for holding maple cutting boards se- 
curely in place on the table. 


A Michigan packer equips the table 
with round lugs in the manner shown 
in an accompanying sketch. These lugs, 
% in. in diameter and % in. high, are 
welded to the table top. Cutting boards 
are then drilled to fit over the lugs. 


The advantages of this method of 
holding cutting boards securely in place, 
this packer says, are that the alteration 
of the table can be accomplished quickly 
and cheaply. The cutting boards can be 
easily removed for cleaning both table 
and boards. Cleaning can be done 
quickly and conveniently since there are 
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no seams or corners difficult to reach 
for cleaning and sterilizing. 


Sausage Meat in Bowls 


Sausage meat in bowls is a popular 
product in many localities, with sales of 
this package holding up surprisingly 
well, in spite of the fact that the num- 
ber of such dishes the housewife can 
use conveniently is limited. The secret 
of these sustained sales, one meat mer- 
chandiser points out, can be credited to 
the rather large number of colors in 
which these bowls are available and 
the desire of many housewives to collect 
a set of them. 


This sales manager suggests, there- 
fore, that each packer adopting this 
type of sausage meat package start op- 
erations with bowls in a variety of colors 
rather than with just one color. Even 
though the housewife buys only one 
bowl at a time, he says, she will notice 
from any display of these packages that 
the dishes are available in other colors 
and will very probably decide to make 
future purchases of them. 

These bowls are usually covered with 
a piece of printed transparent cellulose. 
No glue is required to hold this cover in 
place, as material is made to adhere 
tightly to the bowl merely by wetting 
it and pressing firmly in place. The wet 

(Continued on page 50.) 


HOLD CUTTING BOARD 


Lugs, *% in. in diameter and 12 in. high, 
have been welded in place and cutting 
board has been drilled to fit over them. 
Board is easily removed and both board 
and table can be cleaned quickly. 
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FEEDWATER 
TEMPERATURES 


Their Important Bearing 
On Meat Plant Steam 
And Power Costs 


with the feedwater, the less will be 

the cost required to produce steam. 
In other words, the higher the tempera- 
ture of the feedwater the less coal will 
be required to convert the water into 
steam. 

It is the purpose of the feedwater 
heater to transfer heat units from ex- 
haust steam, frequently at 5 to 10 lbs. 
pressure, to the feedwater, which car- 
ries them into the boiler. The more effi- 
cient this device is—that is, the higher 
the temperature to which the feedwater 
is raised—the lower the fuel bill will be. 

That the feedwater heater is a means 
of reducing the cost of generating steam 
is generally known by packers. How- 
ever, there is an evident lack of appre- 
ciation among many of the possibilities 
of the feedwater heater. Closed heaters 
should increase the temperature of the 
feedwater to approximately that of the 
exhaust steam. Failure to reach that 
temperature means a considerable loss. 


Te more heat put into the boiler 


Losses Caused by Oversight 


In its survey of packinghouse boiler 


rooms THE NATIONAL PROVISIONER 
STEAM AND POWER SAVING SERVICE 


found few instances where information 
was available on temperature at which 
boiler feedwater enters and leaves feed- 
water heater. It is impossible to know 
whether or not the feedwater heater 
was functioning as it should in these 
cases. Also there was found to be con- 
siderable indifference on the part of 
those who should be most interested in 
reducing costs—the packers themselves 
—-as to what feedwater temperatures 
were and what they should be. 

This indifference, in the majority of 
cases, is due to the fact that packers do 
not have as much information as they 
should regarding the influence of feed- 
water temperatures on steam costs and 
of the losses that are experienced when, 
because of lack of a proper type of 
heater or failure to keep the equipment 
in proper working condition, the feed- 
water enters the boiler at a temperature 
considerably lower than should be main- 
tained. 

THE NATIONAL PROVISIONER STEAM 
AND POWER SAVING SERVICE took feed- 
water temperatures in many plants 
where this information never had been 
available previously. In few cases was 
the temperature as high as it should 
have been. In most instances, for one 





APPROXIMATE ANNUAL 


Evaporation. 

Lbs. Water 

Per Hour. 20 40 60 
20,000 $ 468 $ 936 $1,404 
30,000 702 1,404 2,106 
45,000 1,053 2,106 3,159 
60,000 1,404 2,808 4,212 
75,000 1,755 3,510 5,265 
100,000 2,340 4,680 7,020 


FUEL SAVINGS BY INCREASING 
BOILER FEEDWATER TEMPERATURES 


Temperature Ris 








80 100 120 140 
$1,872 «$ 2,340 $ 2,808 $ 3,276 
2,808 3,510 4,212 4,914 
4,212 5,265 6,318 7,371 
5,616 7,020 8,424 9,828 
7,020 8,755 10,530 2,285 
9,360 11,700 14,040 16,380 





reason or another, it was 20 to 40 degs. 
F. lower than seems possible under the 
circumstances. The consequence of this 
low average boiler feedwater tempera- 
ture will be apparent from a study of 
the accompanying table. Calculations 
are based on an evaporation of 8 lbs. of 
water per pound of coal burned, a coal 
cost of $3.00 per ton and 300 days of 
operation. 


Causes of Low Temperatures 


Steam at 5 lbs. pressure has a tem- 
perature of approximately 228 degs. F.; 
at 10 lbs. pressure, a temperature of 
240 degs. F. As mentioned previously, 
an efficient, well-maintained closed feed- 
water heater should heat feedwater to 
approximately the temperature of the 
steam. It is obvious, therefore, that 
when the water temperature reaches 
only 150 or 160 degs. F. something is 
fundamentally wrong. 

In some cases it was found that not 
enough exhaust steam was available to 
bring the temperature of the feedwater 
to a high point. The cause, of course, 
was lack of proper planning when se- 
lecting the power plant equipment. Use 
of motors instead of steam engines to 
drive ammonia compressors when there 
exists in the plant a large demand for 
low pressure steam has cost many meat 
packers thousands of dollars each year. 


It is hoped that after studying the 
accompanying table packers will be con- 
vinced of the advisability of investigat- 
ing boiler feedwater conditions in their 
own plants. If large losses are indicated 
and there is a large waste of exhaust 
steam through the exhaust hood, then it 
is evident an improper type of heater is 














being used, that the heater is too small 
to heat the quantity of water being 
pumped through it or that the heat 
transfer within the heater is not as high 
as it should be, due to dirty heating sur- 
faces. The remedy is obvious in each 
case. 


A Remedy for Losses 


If there is no waste of exhaust steam 
there is less to worry about so far as 
water heating is concerned, because if 
the heat units in the exhaust steam are 
not being used to heat the boiler feed- 
water they are very probably being used 
in processing operations. However, the 
fact that no exhaust steam is being 
wasted is no positive indication that 
steam and power costs are as low as 
they should be. Perhaps there is little 
or no exhaust steam produced, because 
there are few steam-operated power 
generating machines in use. Insofar as 
losses in boiler and engine room are 
concerned, such a situation might be 
just as serious as waste of exhaust 
steam, or even more so. 

A fundamental need in preventing 


(Continued on page 51.) 


ACCURATE RECORDS NECESSARY 


Preventable waste and loss will occur in 
packinghouse power plants unless there 
are complete and accurate records to re- 
veal conditions and guide operations. In- 
cluded in the records should be the amount 
of water pumped into the boilers and the 
temperature of this water as it enters and 
leaves the feedwater heater. This is a view 
in the engine room of an Indiana plant 
where low steam and power costs prevail. 
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INTENSIVE MERCHANDISING 
CAMPAIGN ON LARD STARTED 


PENING gun in a nation-wide 
O merchandising campaign to in- 
crease lard sales was fired by 
Wilson & Co. this week in the Chicago 
area. A full page advertisement of lard 
appeared in a leading morning news- 
paper and Thomas E. Wilson, chairman 
of the board of Wilson & Co., enter- 
tained newspaper men, magazine editors 
and representatives of the livestock in- 
dustry and agriculture at luncheon on 
Monday and told them the story of lard. 
This story covered not only the plans 
of Wilson & Co. to promote increased 
consumption of its lard, but also the 
need for all packers, hog producers, 
farm leaders and others in any way con- 
nected with the industry, to promote the 
use of this important product. Broader 
utilization of lard is essential, Mr. Wilson 
said, not only to encourage hog produc- 
tion but to develop a more profitable 
agriculture. 

The luncheon was presided over by 
Edward Foss Wilson, president of Wil- 
son & Co., and speakers in addition to 
Mr. Wilson included Harry J. Williams, 
vice president, and Gerald Thorne, of the 
Wilson organization, well known in 
agricultural circles. 


Prompt Action Needed 


“To place lard where it belongs in per 
capita consumption is going to require 
action,” Mr. Wilson said. “There must 
be ‘More Lard in Every Larder’. As 
proof that Wilson & Co. takes this seri- 
ously, you have seen in this morning’s 
paper, a full page advertisement of Wil- 
son’s new Certified pure lard, which is 
the first move of a drive that I hope will 
extend to every packinghouse and every 
man in any way concerned with the pro- 
duction of hogs and lard in the United 
States. 

“In 1939 our supply of hogs will be 
close to normal. And that means that 
we must find a market for the lard pro- 
duced as well as for the meat products. 
Because we have allowed lard to get 
along without sufficient promotional 
help, the per capita consumption has 
slumped. Economic conditions, in addi- 
tion, have resulted in an export market 
that is only one-third of normal. 

“Lard sells today, as you may know, 
at approximately $1.25 per hundred- 
weight below hog prices. Contrast this 
with the ten-year period 1924 to 1933 
when lard sold at around $2.00 per hun- 
dredweight above hog prices. Unless 
the market for lard is increased the in- 
centive of the swine grower will be 
smothered, and all down the line, the 
farmer who grows corn and all those 
concerned with the production of hogs 
will be adversely affected. 

“So the problem of increasing the con- 
sumption of lard affects not only those 
who process and market the lard itself. 
but that great and important group of 
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our population, the swine grower and 
farmer with whose prosperity the eco- 
nomic welfare of our country is so 
vitally concerned. 


“To increase the use of pure, nutri- 
tious lard in every home should not be a 
difficult job if concerted effort is made 
to tell all the women of America the 
true facts about lard. These facts prove 
that lard is a fine, natural, all-purpose 
cooking fat. Laboratory tests, scienti- 
fically conducted, have proved beyond 
doubt the amazing health-giving quali- 
ties of pure lard. These tests have 
shown that lard is highly digestible, is a 
source of essential fatty acids and also 
that it serves as an effective preventa- 


OPENED LARD CAMPAIGN 


This full page advertisement featuring lard 
appeared in the Chicago Daily Tribune of 
March 13, 1939. 





tive against certain types of disease.” 

Mr. Wilson stated that the company’s 
salesmen are being given very intensive 
training in lard sales. They are shown 
that they have a uniform product and a 
product that can be merchandised, and 
they are expected to show results. 

Those in attendance at the luncheon 
were each given a souvenir package con- 
taining two 1-lb. cartons of the com- 
pany’s Certified lard. 


Telling the Housewife 


The full page newspaper advertise- 
ment laid the foundation for the sale, 
not only of Wilson’s Certified lard but 
for all good lard, in the following state- 
ment: 

“Those of us who deal in lard know 
that it has always been the most natural 
and practical shortening. Unfortunately, 
many housewives have not had this same 
opportunity to know how widely lard is 
used. The truth is that those who make 
the preparation of tempting foods their 
profession—whose reputations and live- 
lihood depend upon the superfine quality 
of their cooking and baking—almost in- 
variably use lard. They will assure you 


(Continued on page 33.) 











Those of us who deal in lard know that it has always 
been the most natural and practical shortening. Unfortu- 
nately, many housewives have not had this same oppor- 
tunity to know how widely lard is used. 

The truth is that those who make the preparation of 
tempting foods their profession—whose reputations and 
livelihood depend upon the superfine quality of their cook 
ing and baking—almost invariably wse lard. 

They will assure you that nothing can impart such de- 
licious tenderness and flavor, except golden butter itself. 











Tn this new, modernized Certifed Pure LARD, 
Wilson & Co. offers you the ideal shorrening—s 
aaturel shortening brought up t9 date 

Rerained in it are all the qualities that have made 


. . 
hicTow pure lard the favored shortening of profess.cas! 
Font J Comment, Orhan & Co cooks for years 


SAYS: “Iw my conbing amd baking I ase pure Wich Wilson's Cerrified Pure Lard, you get rich 
lard — where butter 2 wet indicated. te fact, i ‘tatty Mavor excelled only by burter. You get 
a the shortening mest commonly used by thew te _—-‘*icber, more tender panries. You get texture and 
whom cnshing and baking is profession—te im ‘freshness that 20 substirute for lard can duplicate 


Predeeed by the Makers of Tender Made Hom 


NOW! 
A New, MODERNIZED 


AR D 


A modernized, uniform product, high in shortening 
value, digestibility and nutriment 


may now be, ry this sew, modernized lard — the 
thorrening used by experts 





protected cartons only. Never in bulk. If your dealer 
doesn't have Wilson's new, modernized Lard, write 
of phone us. We'll direct you to one who bas. 






It is therefore with great pleasure that I announce the per- 
fection of a new Wilson's Certified Pure Lard for home 
use. I earnestly urge you to note the features of this new, 
modernized lard and to make a practical test of its superior 
qualities and its amazing economy in your own kitchen, 
The wider use of Lard will also benefit not only the homes 
but the businesses of America’s live stock producers, that 
important section of our population, upon whose pros- 
perity the economic welfare of the nation is so dependent. 











il IMPORTANT QUALITIES 
OF THIS New MODERNIZED 
WILSON'S Goréfiad LARD 
J Ardigeninie as boner JF Sewn, whaleome Aree 
2 Melovsined wattorm gy Par all enahing sod baby 

oo 2 pe 


Wilson's Certified Pure Lard comes in paraffine 


9 Lstersery comrelad 
Eady ease ced Jo TH meee ot pate 
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Something New in Sausage — 


EAT dealers in and around 
M Pittsburgh saw a new kind of 

sausage and listened to a new 
kind of merchandising story early in 
January. 

“This,” they were told by salesmen 
of Oswald & Hess company, “is a 
‘flat-hot.’ It’s a streamlined skinless 
wiener. Look it over.” 

The merchants looked. They asked 
questions. They read a colorful folder 
about “America’s Favorite Meat in a 
New and Dainty Form.” They asked 
and got assurance that flat-hots were 
up to the same high quality standards as 
other “Delicious” brand products of 
Oswald & Hess. They learned that the 
flat-hots story would soon be told in 
newspapers and on Oswald & Hess radio 
noonday newscast program. 

Retailers were interested in this new 
type sausage and in offering it to their 
trade. Good consumer response resulted 
in rapidly increasing demand. 


Meet Quick Acceptance 


“And that put us on a spot,” said 
George A. Hess, president and founder 
of Oswald & Hess. “Our production 
facilities on this new item are limited. 
Working the equipment in shifts, we’re 
still holding back on our advertising 
plans because we can’t fill the orders!” 

“How do you explain the popularity 
of these flat-hots?” Mr. Hess was asked. 

“The advantages are obvious,” he re- 
plied. “The sausage fits nicely into a 
long wiener roll without rolling around. 
The grooves accommodate mustard or 
relish, eliminating sloppiness and spill- 
ing. A flat-hot cut in two fits a round 
bun; two of them, side-by-side, cover a 
slice of bread. Their convenience is 
apparent to everyone. 

“The shape of this new type frank 
gives still another important advantage. 
It can be grilled in a frying pan. The 
flavor of Grade A sausage, heated this 
way, is much more delicious.” 


Not a Fad 


When the flat-hot idea was first pre- 
sented to Oswald & Hess in the early 


(Continued on page 51.) 


IN THE PICTURES 


1.—Colorful illuminated billboard, stra- 
tegically placed to command three main- 
traveled avenues in downtown Pittsburgh, 
tells public about flat-hots. 


2.—Girls are shown stripping the smoked 
and cooked sausage before packing. Work 
is done in an air-conditioned room. 

3.—Flat-hots on racks being transferred 
to smokehouse in Oswald & Hess plant. 
At left is A. Yedlicka, sausage maker for 
the company for 16 years. 

4.—George A. Hess, president, Oswald 
& Hess Co., Pittsburgh, Pa., looks over the 
record being made by flat-hots. With Mr. 
Hess are vice president Carl H. Pieper 
(left) and treasurer Lawrence W. Woelfel. 
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Consumers Like 
Oswald & Hess 
Flat-Hots 
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SYSTEMATIC CONTROL OVER 
INVENTORY OF SUPPLIES 


thousands of different material and 

supply items used in the meat plant 
represent a considerable portion of his 
total costs; the physical amount of such 
materials bought, stored and used each 
year is also large. 


These supplies include such bulk items 
as salt and sugar; such perishables as 
casings, and such specialized equipment 
as valves, thermometers and grinder 
plates. Many of these are in daily use 
in the packing plant and must be con- 
stantly replenished. Others, such as 
spare parts for equipment, may be 
needed only once in six months or a 
year. However, they must be on hand 
at all times, for the lack of them may 
result in the shutdown of a department 
or the whole plant. Moreover, it is not 
always possible to obtain some supplies 
on short notice. 

Failure to use some system in order- 
ing, receiving, storing, disbursing and 
accounting for supplies will soon result 
in chaos. Poor stores procedure may be 
almost as dangerous as none, since it 
may fail to give proper control over 
inventory, may lead to waste and may 
supply misinformation instead of facts. 


BF thousanas of ain by the packer for 


Storeroom Management 


While the physical handling of stores 
is important (storeroom arrangement, 
storage conditions, etc.), this article 
will deal primarily with the problems 
of control over inventory and disburse- 
ment of supplies and the coordination 
of storeroom management with plant 
operations. 

Procedure described in this article is 
used in the plant of a large packer. 
It applies 


use of materials and, if desired, might 
be modified to cover all supplies used in 
the plant. 


With this system it is possible: 
What System Accomplishes 


1.—To know at all times the exact 
inventory of any item under control. 


2.—To know the periodic use of each 
item under control a short time after 
the period’s close. 

3.—To control stores of all items, al- 
most automatically, at the most eco- 
nomical and efficient level. 


4.—To plan purchasing so as to take 
the greatest advantage of any econo- 
mies there may be in quantity or sea- 
sonal buying. 

5.—To price materials used at the 
actual cost. 


6.—To eliminate the complete periodic 
physical inventory (this may be re- 
tained for checking). 


Under the system, the control of in- 
ventory is divorced from the storeroom 
and storekeeper and is set up as a 
separate sub-department. The general 
storekeeper is responsible for the physi- 
cal stock and its handling. The in- 
ventory control clerks are responsible 
for the bookkeeping involved in ac- 
counting for that stock. These two 
functions are directly under the super- 
vision of the package and supply de- 
partment. 


Outline of Stores Handling 


The general storeroom in this plant 
is located on the second floor and is 
long and narrow in shape, forming a 
corridor down one side of the building. 





Because of its length, it is adjacent to 
several departments and supplies for 
these are located for convenience in 
transfer to them. 


Bulk supplies, such as salt, while 
under the supervision of the general 
storeroom, are situated elsewhere in the 
plant, as are casings which require re- 
frigeration and wrappings which must 
be stored under controlled temperature 
and humidity conditions. 


Most of the departments have their 
own small storerooms, supplied from 
the general storeroom, in which are kept 
from two days’ to one week’s supply of 
materials used regularly. A section of 
the general storeroom is given over to 
seasoning and curing materials which 
are distributed from here to the sau- 
sage, canning and curing departments 
in quantities convenient for their use. 
Amounts supplied, however, are kept 
low enough so that there will be no 
deterioration from over-long storage in 
the departments. 


Forms Used By Packer 


In controlling inventory, purchase, 
receipt and disbursement of supplies 
the following forms are used: 

Stores ledger sheet, Purchase Requi- 
sition, Request for Requisition, Pur- 
chase Order, Receiving Record, Invoices, 
Storeroom Order, Storeroom Credit and 
Adjustment of Stores Inventory. Not 
all of these would be essential to the 
use of the system in a smaller plant. 

The Balance of Stores Ledger sheet 
(Figure 1) is the key factor in the con- 
trol of inventory under the system. The 
inventory of classified items (classified 
means those regularly carried in stock) 
is controlled with the aid of this sheet, 
one being kept for each item of stock. 
The sheets are arranged alphabetically 
in a visible record binder and are made 
out by the inventory control clerks and 
are kept in that department. 

“Minimum” on the sheet indicates the 
quantity below which stocks should not 

go without 
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FIGURE 1.—BALANCE OF STORES LEDGER SHEET 


With a separate ledger sheet for each supply item used in the plant, the storeroom inventory may 
be closely controlled. At the bottom of the sheet (not shown) are spaces for the name of the item 


and its location in the storeroom. 


to order is 
requisitioned. 
The mini- 
mum and 
amount to 
order are set 
by the head 
of the in- 
ventory con- 
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trol department, being based on the 
“purchase time” supplied by the pur- 
chasing department and the past record 
of monthly “rate of distribution.” 


Replenishment Safeguards 


The purchase time represents enough 
time for bargaining, purchasing and de- 
livery of the article. The minimum, 
therefore, must be a quantity sufficient 
to last for a period equal to purchase 
time plus a safety factor. In general, 
the safety factor is considered to be 
about a week’s supply; in the case of a 
product having a purchase time of three 
weeks, the minimum would be about 
four weeks’ supply (plus any material 
on hand in department storerooms). 

There are times when abnormal de- 
mand for an article must be met, such 
as during sales drives. The department 
concerned notifies the inventory control 
department in advance of its needs and 
the supplies are procured by special 
order. No attempt is made to main- 
tain stocks large enough to take care of 
such unusual conditions since this would 
result in excessive inventories and 
would increase the possibility of loss 
through obsolescence. 

The “unit of issue” on the ledger 
sheet is the unit in which supplies are 
given out to various departments. The 
“unit of purchase” is that by which the 
purchasing agent buys materials. 


Other Information Shown 


The “on order” column shows the 
date when the inventory control de- 
partment requested the purchasing de- 
partment to buy materials, its requisi- 
tion number and the quantity ordered. 
Receipt of supplies is noted in the “re- 
ceived” column with the actual quantity 
and unit and total cost. 

When the storeroom issues supplies to 
the various departments, the date and 
quantity disbursed are recorded in the 
“issued” column. 

The “balance” column shows the bal- 
ance of supplies on hand, deducting 
quantity issued from the previous bal- 
ance or adding the quantity received to 
the previous balance. Whenever an 
entry is made on the ledger sheet, the 
control clerk checks the balance against 
the minimum to see whether or not it is 
time to reorder. 


Controlled Distribution 


The Storeroom Order (Figure 2) is 
made out by department foremen, as- 
sistants or representatives as an order 
on the general storeroom for a com- 
modity. Stock men are not allowed to 
release supplies without having received 
this order; when the order has been 
filled and countersigned by the store- 
keeper, it is delivered to the inventory 
control department. 

The inventory control clerk groups 
orders for the same commodity and 
posts them on the ledger sheets, de- 
creasing the balance and checking the 
latter against the minimum. He prices 
the tickets (using actual price paid for 
materials issued) and they are extended 





STOREROOM ORDER 





Date 


CHARGE TO 





STOREKEEPER: Please issue material to Bearer (Onty One Item Per Order) 











TO BE USED FOR (Show Name of Product) : 


























Foreman 
Foreman: Do not write below this line 
QUANTITY UNIT | ACT. UNIT COST TOTAL VALUE 
" Gnteved on Ledger Sheet 
Storekeeper 











FIGURE 2.—ORDER FOR ISSUANCE OF SUPPLIES 


Storekeepers are not allowed to issue supplies unless they receive such an order signed 
by a foreman. After orders are filled, the ticket goes to inventory control clerks. 


by comptometer operators. At the end 
of the period the tickets are grouped 
by kinds of supplies and the total charge 
for each against the various depart- 
ments is shown on a recapitulation sheet 
furnished to the accounting department. 
Storeroom order tickets are also 
issued by the inventory control depart- 
ment to charge out the value of special 
or unclassified items which have been 
ordered for some specific department. 


A Storeroom Credit form is used to 
cover the return of material to stock for 
credit. The storeroom cannot accept 
supplies unless they are in good condi- 
tion. After returning material to stock, 
the stockman initials the ticket and 
sends it to the inventory control de- 
partment for posting and pricing and 
then to the accounting department. 


“Perpetual Inventory" Plan 


A “perpetual inventory” plan is fol- 
lowed to find and eliminate discrepancies 
between the physical stock and book 
records. This calls for a count of about 
25 or 30 storeroom items daily with 
the inventory control clerks selecting 
items to be checked and furnishing the 
general storekeeper with a list of these. 
The actual bin count for each item is 
entered on a sheet which is returned 
to the inventory control department. 
It is customary to make the daily 
counts during the last hour of the day 
when other activity has slowed down. 

The inventory control clerk compares 
the quantities reported on the check 
list with those shown on the ledger 
sheets. If the quantities agree, he in- 
dicates this fact on the ledger sheet by 
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writing in red—INV, the date, and 
quantity—under the balance. 

The variance column on the ledger 
sheet (Figure 1) is used in case the book 
and physical inventory do not agree. 
The unit price multiplied by the adjust- 
ment quantity is placed under debit or 
credit in this column. Under the bal- 
ance is written in red—ADJ. INV, the 
date, and quantity. At the end of each 
period the total adjustment is com- 
puted and this figure is sent to the ac- 
counting department in a memorandum 
requesting that the stores inventory 
either be debited or credited for the 
amount of money involved. 


Aids In Inventory Control 


Although the entire storeroom in- 
ventory is verified periodically under 
this system, the accounting department 
may call for a routine physical in- 
ventory once or twice a year. 

It is essential that the sales and pro- 
duction departments cooperate with the 
inventory control department by fur- 
nishing information which will be help- 
ful in ordering materials to take care 
of contemplated production. Copies of 
all production orders and sales bulletins 
regarding drives, etc., are furnished the 
inventory control department so that 
special needs can be anticipated. 

Storeroom workers also aid in in- 
ventory control by notifying the depart- 
ment of any abnormal orders for sup- 
plies and of stock shortages or accumu- 
lation. While this information should 
show up on the ledger sheets, it may 
be overlooked occasionally. 


Equally systematic methods are used 
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by this packer in purchasing supplies 
and in handling and accounting for 
them after they are received. 


Assuming that the ledger sheet shows 
that the stock of a certain commodity 
is at the minimum, the inventory con- 
trol department prepares a purchase 
requisition which is approved by the 
plant superintendent and package and 
supply department and sent to the pur- 
chasing department. In most cases the 
material ordered will be for stock; some- 
times an unclassified item is ordered 
for a specific department to which ma- 
terial will be delivered directly. Any 
material ordered, however, will be 
charged to the general storeroom. The 
requisition shows the amount of ma- 
terial on hand and on order and the 
quantity, unit and description of sup- 
plies wanted. 


How Supplies Are Purchased 


A Request for Requisition form is 
used by the department heads to request 
the inventory control department to 
place a purchase requisition for un- 
classified materials. The inventory con- 
trol department then makes out a pur- 
chase requisition. 

The purchasing department uses 
Purchase Orders in buying materials, 
furnishing duplicates to supplier and 
to voucher, inventory control and re- 
ceiving departments. 

When goods are delivered by the 
seller, a ticket is issued by the receiving 
department showing department to 


which unclassified material is to be 
delivered (all the rest goes to general 
storeroom), the date received, and a 
general description of materials. Two 
copies are sent to the general store- 
keeper with the classified materials re- 
ceived and two copies go to the voucher 
department. 


As soon as the general storekeeper 
gets the receiving ticket he has the new 
stock checked carefully and fills in the 
“report of receipts” space on the receiv- 
ing ticket with a detailed description 
and accurate quantity of materials re- 
ceived. The original copy of the receiv- 
ing ticket is then sent to the voucher 
department and the second to the in- 
ventory control department. 


After the voucher department has 
checked the seller’s invoice against its 
copy of the purchase order and the 
original copy (from general store- 
keeper) of the receiving ticket, these 
are forwarded to the inventory control 
department. 


New Supplies on Books 


The inventory control clerk then posts 
the quantity received and gross amount 
of invoice on the ledger sheet and ob- 
tains new balance and actual unit price 
for new lot received. The head of the 
inventory control department signs the 
invoice and returns all data to voucher 
department. Freight charges are picked 
up as part of the cost of the item if 
paid by the packer. 


In a smaller plant most of the func- 





Manufactured under the following patents: No. 
1,690,449 dated Nov. 6, 1928 and No. 1,921,231 dated 
Aug. 8, 1933. Other Patents Pending. 
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Are Your 
Customers’ Demands 
YOUR COMMANDS? 


THEY SHOULD BE! The 
sausage market today is too 
speculative to take chances with 
quality. Your customers are 
keen enough to know what they 
want and how to shop around 


until they get it. You can’t overlook their demands if 
you intend keeping them on your books . . . SO, don’t 
let another week pass without getting the benefit of 
JOURDAN’s exclusive method of finer sausage cook- 
ing. You’ll be relieved to know that your sausage can’t 
be beat! Get off a letter this afternoon to the 


JOURDAN PROCESS COOKER CO. 


814-32 WEST 20th STREET, CHICAGO, ILLINOIS 
Western Office: 3223 San Leandro St., Oakland, Calif, 








tions of the inventory control depart- 
ment might be handled by the general 
storeroom. Under such a setup the 
storekeeper would hold all storeroom 
order tickets filled during the day and 
would sort and post them to the ledger 
on the next morning. He would follow 
the same schedule as was discussed 
earlier in checking minimums, requisi- 
tioning, etc. 

Under such circumstances a periodic 
physical inventory would be desirable. 


INTERSTATE TRADE BARRIERS 


In an effort to halt erection of inter- 
state trade barriers, said to add hun- 
dreds of millions of dollars annually to 
consumer food bills, the Council of State 
Governors has called a special meeting 
at Chicago on April 5, 6 and 7. Com- 
posed of state governors, commissioners 
and legislators, the council resolved in a 
general assembly at Washington in 
January that “interstate trade barriers, 
under whatever guise, are detrimental 
to the economic welfare of the country.” 


The approaching conference lends em- 
phasis to a new report, “Barriers to In- 
ternal Trade in Farm Products,” just 
issued by the Bureau of Agricultural 
Economics. Typical trade barriers cited 
in the report include discriminatory in- 
spection fees, licenses and taxes, con- 
flicting food grading, labeling and pack- 
aging laws, and a “bewildering maze” 
of quarantines, embargoes and other 
impositions. Margarine, dairy products, 
fruits, vegetables and other farm crops 
were among the foods studied in prep- 
aration of the report. 

Many of the regulations, restrictions 
and taxes directed at the motor truck 
and the merchant-trucker, the report in- 
dicates, have created additional inter- 
state trade barriers. Conflicting state 
policies with respect to vehicle licenses 
and taxes, permissible truck size and 
weight and required equipment and 
port-of-entry laws varying widely from 
state to state tend to place a heavy bur- 
den on interstate commerce. Such in- 
equalities of legislation have led to so- 
called “border wars” between states and 
enmeshed interstate highway trucking 
in confusion and uncertainty costly to 
those using trucks for transportation of 
their products. 

Scores of new bills whose effect would 
be to increase existing state trade bar- 
riers are said to be pending before many 
of the 42 state legislatures now in 
session. 


MEAT INSPECTION CHANGES 


Meat Inspection Granted.—Old Faith- 
ful Co., Astoria, Ore. R. C. Decker & 
Co., Inc., 336 E. 34th st., New York 
City. 

Meat Inspection Withdrawn.—Cali- 
fornia Consolidated Canneries, Inc., 
3953 Whiteside ave., Los Angeles, 
Calif. McKinley Meat & Poultry Corp., 
21 9th ave., New York City. 
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SWIFT INTERNATIONAL 
SHOWS GOOD PROFIT 


borane of sales of meats and 
packinghouse products by Swift 
International for the year ended De- 
cember 31, 1938, was approximately in 
line with recent 
years, in spite of 
unsettled political 
and economic con- 
ditions in Europe 
during 1938, the 
annual financial re- 
port of the com- 
pany points out. 
Results for the 
year, which showed 
a net of $7,560,- 
086.89 in Argen- 
tine gold or 17,185,- 
373.87 Argentine 
pesos, “were satis- 
factory,” although 
exchange  fluctua- 
tions were responsible for a substantial 
part of profits, it was stated. 


HARRY McLERIE 


President Harry McLerie, in his letter 
to shareholders on March 15, said that 
while this year’s statement was shown 
both in Argentine gold dollars and in 
Argentine pesos, future financial state- 
ments will be presented in Argentine 
pesos only. Fixed legal ratio of the 
peso is 44c Argentine gold to one peso. 


Total current assets of the company 
were valued at $51,335,861.42 or 116,- 
672,412.31 pesos and current liabilities 
at $5,621,721.82 or 12,776,640.50 pesos. 
Ample provision was made for inven- 
tory price decline, for exchange and 
for general reserve. Uniform deprecia- 
tion rates of 2% per cent on buildings 
and 7% per cent on machinery and 
equipment were adopted during the 
year for all plants except two located 
in Brazil. 


New Facilities Added 


“New facilities were added during 
1938 so as to meet more satisfactorily 
the expanding requirements of the busi- 
ness,” the president said. “These in- 
clude a cottonseed oil mill and refinery 
at Campinas, in the state of Sao Paulo, 
Brazil; a produce plant and a fruit 
canning factory in Argentina. These 
plants are located in good productive 
districts, and we believe that they will 
give a good account of themselves,” 
President McLerie said. 

Operating companies and plants con- 
trolled by Compania Swift Internacional 
through ownership of share capital are 
Compania Swift de La Plata; Com- 
pania Swift de Montevideo; Companhia 
Swift do Brazil; Swift Australian Com- 
pany (Pty.), Limited; Swift New Zea- 
land Company, Limited. 

These companies have operating 
plants located at Puerto La Plata, Ro- 
saria, Rio Gallegos and San Julian, Ar- 
gentina; Montevideo, Uruguay; Rio 


Grande, Rosario and Campinas, Brazil; 
Townsville and Gladstone, Australia; 
and Wairoa, New Zealand. 


The consolidated income and surplus 
account statement for the company, 
known officially as Compania Swift In- 
ternacional, and subsidiary companies 
for the year ended December 31, 1938, 
shown in Argentine gold only, is as 
follows. 

Income Account 
Argentine Gold 
Income from operations, after ad- 


justment of exchange on current 
transactions, but before charging 





depreciation and interest.......... $7,003,805.49 
Provision for depreciation and for 
amortization of leasehold proper- 
COD isncineicvecscxsa beens cgeheews 1,606,484.88 
Net gain from operations........ $5,397,320.61 


Other income: 
Interest and dividends received; 
gain on sale of marketable securi- 
ties; gain on conversion to Argen- 
tine currency of net current asset 
values of foreign subsidiary com- 
| ee ee eT Ea eee 2,823,155.74 


$8,220,476.35 








Other charges: Interest paid, income 

PN ickha-onnxachisoe S000 ate snk ewe 658,911.85 
Net income for the year...........+. $7,561,564.50 
Net income applicable to minority in- 

terest .. 





Earned Surplus Account 


Earned surplus at December 31, 1937.$19,994,238.03 
Net income for the year, as above... 7,560,086.89 
Reversal of charges made in former 


years not required 136,351.74 


$27,690, 676.66 


Deduct: Appropriations to 
Reserve for inventory price decline; 
exchange reserves; legal reserves 
BED é¥iwtucucneaenesssedaensaen 2,225,333.27 


$25,465,343.39 
Deduct: Dividends paid in cash—year 
1938—each dividend equal to 50c 
GR -N, Se NN G-06-<s0t:banceneswen 5,262,000.00 





Earned surplus at December 31, 1938.$20,203,343.39 


General meeting of shareholders of 
the company will be held in Buenos 
Aires on April 26, 1939. 


Directors and Officers 


Directors of the company are Charles 
H. Swift, Harry McLerie, J. O. Hanson, 
O. R. Kresse, H. H. Luning and W. Mc- 
Curdy, all of Chicago; A. A. Burns, R. 
J. Gillies, Seldon T. James, Harry C. 
Pratt, G. A. Procter, and F. Six, all of 
Buenos Aires; and Guy C. Whitney, 
Montevideo. Officers are Charles H. 
Swift, honorary president (which cor- 
responds to chairman of the board in 
U. S. companies); Harry McLerie, pres- 
ident; J. O. Hanson, O. R. Kresse, H. H. 
Luning, and F. Six, vice-presidents; and 
R. J. Gillies, secretary-treasurer. 


PACKERS ARE MODERNIZING 


Seeger Packing Co., Montgomery, 
Ala., has obtained a permit to erect a 
one-story beef cooling plant. Cost of 
the addition is estimated at $5,000. 

New cooler building will be erected 
immediately at meat packing plant of 
the Newmarket Co., 2535 E. Vernon 
ave., Los Angeles, Calif. 


The National Provisioner—March 18, 1939 


NEW SURPLUS FOOD 
DISTRIBUTION PLANS 


ESIGNED for the dual purpose of 

placing increased supplies of food 
within reach of persons receiving direct 
or work relief and facilitating distribu- 
tion of surplus agricultural products, a 
new coupon plan evolved by the U. S. 
Department of Agriculture will soon be 
placed in operation on an experimental 
basis in about six cities. 


Announcement that the distribution 
plan would become effective was made 
on March 13 by Henry A. Wallace, Sec- 
retary of Agriculture, after a confer- 
ence between officials of the federal gov- 
ernment and a committee of the Na- 
tional Food and Grocery Conference. 
Mr. Wallace had previously presented 
the plan to committee members, outlin- 
ing conditions which it was intended 
to relieve and explaining that the 
coupon system had been developed as 
the result of combined efforts by federal 
agencies and various food trade groups. 


While no list of surplus food products 
has been announced, there has been no 
indication that lard or meat products 
would be included. 


The plan will provide increased pur- 
chasing facilities to low-income families 
now eligible for relief, this new pur- 
chasing power to be applicable only on 
purchases of specified surplus agricul- 
tural products. Colored stamps, re- 
deemable by the federal government, 
will be issued to persons certified for 
public assistance who wi!l use them in 
food stores to purchase certain food 
products designated as surplus com- 
modities. 


No Prices or Margins Set 


No effort will be made by the gov- 
ernment to fix sales prices or margins 
for the surplus commodities. Increased 
volume of retail sales, however, is ex- 
pected to bring about a reduction of 
margins. The FSCC will not participate 
in purchase or distribution of commodity 
surpluses, but will confine its opera- 
tions to placing the coupons in the hands 
of eligible families and to designating 
certain commodities as surplus. Except 
in the experimental areas, surplus re- 
moval by the federal agency will con- 
tinue unmodified. According to present 
plans, the “experimental” cities will be 
of varying size—from 50,000 popula- 
tion up—and will be in widely separated 
localities. 


Stamps used for commodity purchases 
and later redeemed by the federal 
government will be blue. Three varia- 
tions of the basic coupon plan 
will probably be tried out, their chief 
points of difference lying in the method 
of distributing them to eligible persons. 
One proposal calls for issuance of blue 
stamps only; the other two would make 


(Continued on page 23.) 
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We can show you how to make 


TENDER HAMS 


The PRESCO PROCESS for the manufacture of Tender 
“Ready To Eat’ Hams and Callies is the result of 


our careful and painstaking research. Now, by 
using the PRESCO PROCESS with 





PRESCO 
PICKLING SALT 


and the 


PRESCO 
PICKLE PUMP 



































You can benefit by our experience 


We will be happy to instruct all users of PRESCO PICKLING SALT and 
PRESCO PICKLE PUMPS in the employment of the PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


Pe SABLISHED ; 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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Tender Ham Pointers 


There are a number of points in the 
processing of quick-cured and tender 
hams which should be given attention 
if a uniform and high quality product 
is desired. This article is not a com- 
plete description of methods, since these 
differ from plant to plant, but, instead, 
is a collection of “pointers” on cutting, 
pumping temperature, pumping, curing 
and processing for tenderness. 

Hams for quick cure and tender pro- 
cessing must be carefully selected. If 
they are to be artery-pumped, the artery 
must be pulled out and left long by 
cutting floor operators, and it must not 
be cut short when fat is trimmed around 
the aitch bone. In order to get the proper 
amount of pickle into the ham and to 
prevent it from running out too soon, 
the processor must not trim too closely 
and must cut the ham long enough 
toward the foot. Any losses here will be 
offset by quality and rapidity of cure. 


Pumping 

There are two methods of pumping 
for the quick cure: first, forcing the 
pickle under pressure into the main 
artery of the ham until the correct per- 
centage has been injected; and second, 
inserting the pumping needle into the 
ham in about fifteen places to inject 
plenty of pickle throughout the ham, 
with special emphasis on the joints and 
heavy part of the cushion. The per- 
centage of pickle added must be regu- 
lated under both methods. 

TEMPERATURE.—The inside of the 
ham must be brought up to 38 to 40 
degs. F. before pumping. If it is too 
cold, the pickle does not penetrate evenly 
because the blood vessels and tissues do 
not open up and under-cured spots may 
result. Of course, the pickle should be, 
as nearly as possible, at the same tem- 
perature as the ham. 

In temperature-conditioning hams be- 
fore pumping, one should not allow the 
surface to get too warm for too long a 
time, especially if hams are to be 
canned or if no corn sugar is used in the 
pickle. The number of bacteria in prod- 
ucts that are to be only partially steril- 
ized in canning must be kept as low as 
possible all along the line before the 
cans are closed. 

PICKLE PERCENTAGE.—The salti- 
ness, flavor and consistency of a ham 
depend as much upon the amount of 
pickle injected as upon the pickle form- 
ula. Therefore, each ham should be 
pumped to a definite percentage in- 
crease in weight (usually 10 per cent). 
Exact control of the percentage of 
pickle added has been made easy by 


several automatic scales which are sold 
by dealers in curing specialties. 

PRESSURE.—In the case of artery 
pumping, too much pressure is likely 
to rupture blood vessels and make it 
impossible to inject the pickle uniformly 
or in sufficient volume throughout the 
ham. Thirty pounds pressure is usually 
considered to be the best practice. Rup- 
ture of blood vessels due to ill treatment 
of hogs before slaughter may be another 
cause of poor pickle distribution. The 
technique of using the needle in either 
kind of pumping is also important. 


The Pumping Pickle 


Sodium nitrite is the basis of quick 
color fixation, but it is also necessary 
to use a small amount of nitrate of soda 
in the pickle in order to prevent certain 
bacteria from developing especially in 
canned hams. Corn sugar is preferable 
to cane sugar for curing, unless the 
product is customarily fried by the con- 
sumer. Too much corn sugar in fried 
ham or bacon causes over-browning. In 
curing product to be fried, about 90 per 
cent of cane or beet sugar may be used. 
In the old long cure process the cane 
sugar was partly converted to a sugar 


READING 
A SALOMETER 





Reading the salometer is the 
most important part of the brine 
making operation. Improper care 
and handling of this instrument 
results in inaccurate readings and 
variations in strength of brine 
produced. 

Some factors causing incorrect 
readings include using improvised 
containers of wrong thickness and 
shape; taking readings before 
salometer has come to rest, and 
permitting instrument to rub 
against side of container instead 
of floating freely in the solution. 

“Reading a Salometer,”  re- 
printed from THE NATIONAL PRO- 
VISIONER, shows how to avoid 
these and other salometer troubles, 
how to test salometer for accuracy 
and what rules should be observed 
to insure dependable readings. 

To secure copies of this reprint, 
fill out and mail the following 
coupon, enclosing 10c in stamps: 
THE NATIONAL PROVISIONER: 

Old Colony Bldg., Chicago, I1l. 

Please send me reprint on ‘‘Reading a 


Salometer.’ 


Name 


Street 


City 
(Enclosed find 10c in stamps.) 
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similar to corn sugar but the time of 
the short cure is not long enough for 
this to take place and safeguard the 
color stability of the product. 


The amount of salt used in the pump 
pickle varies with the time of cure; 
pickles with salometers of from 70 to 
over 90 are being used. The thing to 
bear in mind is that the meat should 
retain the minimum amount of salt 
necessary to preserve the ham after 
its particular degree of cooking. 


When prepared curing mixtures are 
used, the detailed directions given by 
the manufacturer of the cure specify 
the amount of salt to be used. Other- 
wise, experimentation with the help of 
an experienced chemist is advisable. 
Tenderness and mildness can be con- 
trolled by some form of heat treatment 
and by salt control, respectively. 


Editor’s Note.—More “pointers” on pro- 
duction of quick cure and tender hams will 
appear in an early issue of THE NA- 
TIONAL PROVISIONER. 


ORIGIN OF WORD "HAM" 


Origin of the word “ham” is sought by 
a Midwestern processor, who writes: 


Editor THE NATIONAL PROVISIONER: 

Can you assist me in tracing the origin of the 
word “ham?” I have tried to round up some 
information on this, but lack the necessary 
reference facilities. 

Reference to a number of sources 
casts some light on this packer’s ques- 
tion, according to the Institute of Am- 
erican Meat Packers. The word “ham,” 
“hamm,” “hamme,” “homme,” dates 
back at least to the year 1000, being 
found in one or more of these forms in 
the Anglo-Saxon, Dutch and German 
languages. Also, the French have the 
word “jambons,” and “gamba” is said 
to mean “leg” in both the Spanish and 
the Italian. In the year 1000, however, 
the word referred to the inside, or rather 
the under side, of the knee. By 1552, or 
earlier, it had come to be used also to 
denote the thigh, and as early as 1650 
it was employed with reference to the 
leg of an animal in the food sense. 

Still farther back there was a Latin 
word “camur,” meaning crooked. The 
Greek words “kneme” and “kamara” 
are said to have meant leg and arch, re- 
spectively. 


SAUSAGE MEAT CURING 


Sausage meat curing methods are 
fully explained in “Sausage and Meat 
Specialties,” THE NATIONAL PROVISION- 
ER’s new /book. Write for information. 
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Modern Food Storage 





















is dependable through years of 


low temperature service 


OR many years cork has been 
accepted as standard insulation 
for low temperature work. It is effi- 
cient, dependable, and long-lasting. 
That’s why so many modern food 
storages rely on Armstrong’s Cork- 
board to hold low temperatures safely 
and economically. Refrigeration ex- 
perts know they can depend on this 
efficient insulation for accurate tem- 
perature control which helps to main- 
tain food quality and flavor. 
Armstrong’s Corkboard is made of 


yure cork granules, each of which 
} g ’ 


-Armstrong’s CORKBOARD INSULATION 
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Armstrong’s Corkboard Insulation 





Demands GOLILK 





contains thousands of tiny, still-air 
cells. These air cells give cork a low 
coefficient of thermal conductivity. 
They also resist the moisture which 
is always encountered in working 
with low temperatures. As a result, 
cork keeps its efficiency. 


Long Service Record 
You'll find that Armstrong’s Cork- 
board is strong—easy to handle and 
install. It is fire-resistant. And _ it 
lasts for many years of hard service. 


In many cases installations made 


Above—MEaAtT 18 SAFELY STORED 
in this first floor cooler of 
John Gehm, Elk Street Market 
Terminal, Buffalo N. Y. The 
insulation here consists of two 
layers of 4” Armstrong’s Cork- 
board on the walls, 3” on the 
floor, 2” on the ceiling. Finish 
is cement plaster. 


~ ~ 


Below — Low TEMPERATURES 
are safely held for John Gehm 
in this basement cooler, by the 
same dependable insulation. 


twenty, twenty-five, and even thirty 


years ago are still in service today 
and providing efficient insulation 
under a variety of conditions. 

Call on the Armstrong Contract 
Service to help you plan and install 
low temperature insulation. Experi- 
enced engineers and skilled workmen 
can assure you of a fine installation 
by proper methods. Write today for 
complete information to Armstrong 
Cork Company, Building 
Materials Division, 952 Con- 
cord Street, Lancaster, Pa. 
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MEAT POSTER CONTESTS 


College, art school and high school 
students in all sections of the country 
are now enrolling in two 1939 meat 
poster contests conducted to stimulate 
the teaching of the important subject of 
meat in educational institutions, accord- 
ing to the National Live Stock and 
Meat Board, sponsor of these projects. 

Although the announcements of these 
two contests were received by teachers 
only recently, the Board reports that, to 
date, entries have been received from 
students in 47 states and the District of 
Columbia. These entries have come 
from high schools in cities large and 
small, as well as from leading univer- 
sities and from nationally known art 
schools. One contest is exclusively for 
high school students. A national cham- 
pion will be chosen and nineteen other 
national winners, as well as state win- 
ners, will be announced. 

The other contest is open to college, 
university and art school students. The 
ten highest scoring contestants will be 
selected, including a national champion. 
To encourage the cooperation of teach- 
ers, the Board will award a trophy to 
the high school and to the college, uni- 
versity or art school whose students sub- 
mit the largest number of high quality 
posters. 

All posters entered in both of these 
competitive events must feature the 
food value of meat. Among the sub- 
jects suggested are: “Meat as a source 
of protein,” “the value of meat in sup- 
plying essential minerals,” “meat as a 
source of vitamins,” “value of meat for 
flavor,” “importance of meat in the diet 
of the child,” ete. Contests will be 
judged by a committee of prominent 
poster artists. Winners will be se- 
lected on the basis of theme, originality, 
effectiveness, artistic presentation, and 
slogans. The closing date is April 15. 


Coupon Food Plan 
(Continued from page 19.) 


issuance of blue stamps conditional 
upon acquisition of orange stamps, the 
latter to be bought for cash or dis- 
tributed, dollar-for-dollar, in lieu of a 
portion of the recipient’s relief wages 
or payments. Participation by eligible 
persons will be on a voluntary basis. 

Issuance of the orange stamps would 
be a precautionary measure intended to 
insure that families receiving blue 
stamps did not use them merely to re- 
place, rather than augment, customary 
food purchases. Orange stamps would 
be applicable to purchase of any food, 
whether surplus or not. 

An official list of surplus commodi- 
ties, to be amended from time to time, 
will be issued by the Secretary of Agri- 
culture for use in connection with the 
coupon plan. Regulations for using the 
stamps will be designed to fit in as 
smoothly as possible with customary re- 
tail operations in the food trade, and 
to prevent misuse of the stamps. Gov- 


ernment accounts will be set up for re- 
demption of the stamps, and it is hoped 
that banks and postoffices may be 
utilized as redemption agencies. Full 
support of the United States Public 
Health Service, an agency of the 
Treasury Department, has been pledged 
to the new plan. 


WAGE-HOUR DEVELOPMENTS 


A bill providing for exemption of 
clerical employes and other office 
workers from minimum wage and maxi- 
mum hours provisions of the fair labor 
standards act has been introduced in 
Congress by Representative Thomas of 
Texas. The proposed amendment would 
exempt “clerical employes, such as book- 
keepers, auditors, statisticians, and all 
other office help, or writers and re- 
porters, all of whom are employed on 
an annual salary of $1,200 or more, with 
paid annual vacations, with no deduc- 
tions in pay for reasonable sick leave.” 


The wages and hours administration 
has filed an injunction suit in federal 
court at New Orleans against a tobacco 
company there, charging that some 
workers were paid less than the 25-cent 
minimum and that, adequate records 
were not kept. The administration 
asked an injunction against these prac- 
tices. 


SUMMER FREIGHT RATES 


Re-establishment of special summer 
rates on rail and water shipments of 
packinghouse products from Middle- 
western points through Atlantic Coast 
ports destined to Europe will be asked 
of the Interstate Commerce Commis- 
sion, it was decided at a meeting of rail- 
way Officials held on March 9, the Insti- 
tute of American Meat Packers reports. 


The Trans-Atlantic Associated Freight 
Conference has notified railroads that 
the steamship lines are favorable to re- 
establishing summer rates for 1939 on 
the same basis as in summer of 1938. 
The railroads will ask for re-establish- 
ment of the special rate schedule to be 
effective from April 24 through Novem- 
ber 4. If the I. C. C. approves the re- 
duced rail rates, reduced ocean rates 
will become effective May 1 and will 
extend through November 11. 


PACKER WORK WEEK LONGEST 


Wage earners in the meat packing 
industry were the only workers averag- 
ing more than 40 hours per week during 
January, 1939, out of a representative 
list of 25 manufacturing industries, the 
National Industrial Conference Board 
reports. The meat packing work week 
in January averaged 41.5 hours, as com- 
pared to an average of 36.6 hours for 
industries included in the report. In 
recent months, the packing industry has 
repeatedly headed the list in average 
number of hours worked per week. 
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Ask your 


HAM MAKER 
about ADELMANN 


results-in-operation 


Ask him to show you how much 
simpler Adelmann Ham Boil- 
ers are to operate, and how easy 
they are to handle. Let him 
demonstrate their rugged dura- 
bility and ability to stand hard 
knocks, because of their sturdy, 
reinforced construction. 


He’ll tell you much more 
than this—how the elliptical 
springs close the aitch-bone 
cavity firmly, why the covers 
don’t tilt, how the ham can ex- 
pand while cooking, how the 
self-sealing cover retains the 
ham juices in the container, 
how shrinkage and operating 
time are greatly reduced. And 
when he gets through you'll 
begin to realize why Adelmann 
Ham Boilers are “The Kind 
Your Ham Makers Prefer.” 





Adelmann Ham Boilers are made 
of Cast Aluminum, Tinned Steel, 
Monel Metal and Nirosta (Stain- 
less) Steel—the most complete 
line available. Your obsolete, in- 
efficient ham retainers have a 
liberal trade-in value on new 
Adelmann Ham Boilers! Write 
for details! 








Cast Aluminum 
Boiler 


HAM BOILER 
CORPORATION 


OFFICE AND FACTORY 
PORT CHESTER, NEW YORK 


CHICAGO OFFICE 
332 S. MICHIGAN AVE. 





European Representatives: R. W. Bollans & Co., 
6 Stanley St., Liverpool & 12 Bow Lane, Lon- 
don—Australian and New Zealand Representa- 
tives: Gollin & Co., Pty. Ltd., Offices in Prin- 
cipal Cities—Canadian Representative: C. A. 
Pemberton & Co., Ltd., 189 Church St., Toronto. 
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THANKS to the unique qualities of cork—low 
thermal conductivity p/us high moisture resis- 
tance—Novoid Corkboard assures constant uni- 
form temperatures in cold rooms and prevents 
costly refrigeration waste. It is structurally 
strong, light in weight, and available in a com- 
plete range of sizes. 


As an insulation for low temperature pipe lines, 
Novoid Cork Covering assures equally efficient 
performance. Find out how you can save refrig- 
eration dollars and assure maximum operating 
efficiency for your refrigeration system. For full 
details, just mail the coupon below. 


NOVOID CORK INSULATION 


Cork Import Corporation, Dept. NP 
330 West 42nd Street, New York City 


Please send me full details of Novoid 
Cork Insulation for cold rooms and cold lines. 


Name 
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GEBHARDT Cold Air Circulator 


provides correct air conditioning 
economically! 





Complete Air Conditioning at a price every 
packer can afford and can’t afford to do 
without. That’s the boast GEBHARDT 
Cold Air Circulators are proving to more 
and more packers daily! 


This cold air circulator constantly circu- 
lates conditioned air at extremely low ve- 
locity. Top Value features, such as faster 
chilling, reduced shrinkage, elimination 
of sweaty ceilings, 35% increased storage 
space and lowered operating and main- 
tenance costs, make the GEBHARDT Cold 
Air Circulator worthy of your serious con- 
sideration. Write today! 


ADVANCED ENGINEERING CORP. 


2646 West Fond du Lac Ave. - Milwaukee, Wis. 
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MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 


The National Provisioner 


LESSON 23 


Brine Spray 
Refrigeration 


HEN spray systems were being 

developed almost everyone had a 
pet spray head which he manufac- 
tured. Most packers do not now bother 
with this detail. Reliable manufactur- 
ers offer sprays that are easily cleaned, 
cannot be assembled backward and are 
simply constructed. Solids or impuri- 
ties in the brine stream quickly find a 
lodging place in any small orifice. Con- 
sequently, free opening of nozzle tip 
should be made as large as is consistent 
with good performance or atomizing 
efficiency. 

Twin strainers with fine mesh cores 
filter out small foreign particles. But 
strainers must receive close attention 
and be kept clean. Another precaution 
which, if observed, eliminates practi- 
cally all blocking, and often the need of 
strainers is to pipe sprays off top of 
nozzle header. Velocity in header is 
quite low and impurities have a tend- 
ency to settle out. By removing a plug 
in dead end of nozzle header, these im- 
purities are flushed out. This plan can 
be followed once every six months or 
oftener if necessary. 

Split between cold and warm brine 
should be 5 degs. F. When a cooler is 
full of hot carcasses, split is naturally 
greater than when all heat is removed 
and cooler is down to temperature. 


Brine Influence on Shrink 


Brine never should be carried stronger 
than necessary, because a strong salt 
brine is deliquescent and rapidly dries 
surface of carcass, humidity of air drop- 
ping quite rapidly under such circum- 
stances. Maintaining a high salometer 
brine also increases operating expense. 
When a hot carcass leaves killing floor 
for cooler there is from 1 to 2 lbs. of 
moisture on its surface. This is evapo- 


rated, together with a portion of the 
water which is in the carcass, as natural 
shrinkage. 

When cold air strikes carcass the 
moisture rises gradually in the form of 
saturated air or fog. This is swept 
through cooler on the circulating air 
stream and is condensed when it comes 
into contact with the open brine sprays. 
This condensed moisture weakens 
strength of the brine and increases its 
quantity, the surplus flowing to sewer. 
It is not economical to attempt to re- 
cover waste brine. 


While shrink can be reduced up to 
certain limits, it has a great deal to do 
with firming up of the surface of the 
carcass and is therefore a requirement. 

Retention of surface moisture is pro- 
longed by maintaining high humidity in 
the room. This accelerates the chilling 
operation. The higher the brine tem- 
perature the less likelihood there is of 
freezing any of the thinner parts of 
the carcass. Also, overall shrink of car- 
cass is less. If temperature of brine is 
carried too low, pressure on sprays must 
be reduced before chilling is completed; 
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otherwise temperature of cooler falls 
too low. 


Carcasses held in cooler over Sundays 
and holidays will freeze if low tempera- 
ture brine is sprayed. If the brine is 
shut off, cooler takes on a characteristic 
dead odor. An auxiliary brine header, 
with a small number of sprays, will not 
only maintain temperature of cooler 
during light load periods but produces 
sufficient air movement so that the cooler 
retains its clean, sweet odor so desirable 
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over a 48-hour shutdown period. A cor- 
rectly designed system operates with 
brine at from 20 to 25 degs. F. and with 
as weak a brine as system will permit. 
Water would be ideal if it could be 
prevented from freezing. 


Possible Leaks Easily Rectified 


Objections have been raised against 
the open spray system in view of acci- 
dents, which will happen, during which 
the brine becomes saturated with am- 
monia. When such brine is sprayed onto 
an open deck space, entire cooler rapidly 
becomes filled with the ammonia odor. 

However, this in no way affects car- 
casses. As soon as cooler is aired the 
odor rapidly disappears. In an emer- 
gency of this kind the best procedure 
is to stop the pumps, dump brine to 
sewer, flush out brine tanks, repair am- 
monia leak and charge system with 
fresh brine. 

Chilling of carcasses can be accom- 
plished properly only when they are uni- 
formly spaced on the hanging rails, 
with no carcasses touching. This per- 
mits a uniform air flow between them. 
Crowded coolers will usually result in 
unsatisfactory chilling. 


“VERTICAL BRINE SPRAYS” are de- 
scribed in Lesson 24. 


LOCKER PLANT NOTES 


Locker plant designed to contain ap- 
proximately 500 lockers is being con- 
structed at Mazeppa, Minn., by Ore 
Oelkers and Len McDouglas. 

New cold storage locker system of 
260 lockers has been completed at 
Spring Grove, Minn., by J. J. Schans- 
berg and I. E. Muller, in Muller Bros. 
meat market. 

Frosted Foods Lockers, Inc., has been 
organized in Vincennes, Ind., by Wilbur 
B. Yates, David M. Simpson and M. W. 
Welsh. 

Contract for construction of a cold 
storage locker plant at Mt. Pulaski, IIl., 
has been awarded to the Amana Society 
by George Underhill. 

Crystal Ice Delivery has installed cold 
storage locker plant at Mt. Gilead, O. 
System has 310 lockers. 

Uhrig Cold Storage and Locker Plant, 
Carrollton, Mo., was opened recently. 

Construction of a new ice and cold 
storage locker plant at Wentzville, Mo., 
is planned by Thomas F. Bowdern of 
St. Louis. 

Willard Spaeth has started construc- 
tion of a 400-unit locker plant at Lake 
Stevens, Wash. Accommodations are 

















PACKERS BY THE HUNDREDS 


rely on HERCULES BODIES under most severe road and climatic conditions 


HERCULES BODIES are insulated and rust proof—soundly constructed 
and completely insulated with DRY ZERO to withstand severest road and 
climatic conditions with an absolute minimum of repair and servic- 
ing costs. One-piece aluminum sheet roof reflects heat rays and elimi- 
nates the periodic repairs of fabric covered tops. Aluminum mouldings, 
(rust proof) copperized metal exteriors, (rust proof) tongue and grooved 
oak floors, and galvanized steel angles for prevention of racking or weav- 
ing are just a few of the money-saving features offered by HERCULES. 


Write for complete details today! 


HERCULES BODY COMPANY fiiicnc 








‘over AS A TON OF BRICKS 


Wrestlers and cold storage doors both take a lot of punishment. 
The admitted champion must be tough. 


JAMISON-BUILT cold storage doors are tough. They're designed 
to stand the strain of smashing slams and battering 
impact with trucks. Materials selected for strength 
and durability go into them. Skilled craftsmen to 
whom JAMISON ruggedness is a tradition build 
them. From scientifically conditioned lumber and 
thorough insulation to the soft but tough JAMISON 
“CD” resilient pure-rubber gasket, JAMISON-BUILT 


doors are built for long, hard service. 





















Wherever cold storage doors are used — including 
locker and quick-freezing plants—men who know 
specify the champion, JAMISON-BUILT. Send for free 
bulletin to JAMISON COLD STORAGE DOOR CoO., 


Hagerstown, Md., or to branches in principal cities. 


Jamison, Stevenson, and Victor Doors. 


J h,.._<$} Jamison Standard Door, metal 

(ii a EI oO clad with galvanized steel or 

Wee terne plate tin. Locked seams, 

= We. 5. no solder or exposed nail heads. 
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being provided for an additional 300 
lockers. 

Gerald Mader, butcher of Wyoming, 
Ia., is installing locker plant of 150 
lockers. 

Hollow tile building, to house locker 
plant of 400-locker capacity, is being 
constructed at Ankeny, Ia., by Lawrence 
Lein. 

Mausen Bros. has awarded contract 
for locker plant of 210 lockers adjoining 
the meat market at Garnaville, Ia. 


Romann & Liebbe Co. is building a 
refrigerated locker system in Musca- 
tine, Ia. 


NEW FOOD CANNING BOOK 


Canning, preserving and pickling of 
all foods except meat is fully described 
in a revised edition of ‘“Campbell’s 
Book,” issued recently by the Vance 
Publishing Corp., publishers of “Can- 
ning Age.” In the volume’s 850 pages 
are detailed instructions for canning 
and processing all kinds of fruits and 
vegetables, pork and beans, Boston 
baked and other types of beans, spa- 
ghetti, sauerkraut and frankfurts, and 
soups, including some meat soups such 
as ox tail. Another section deals with 
preparation of jellies and jams, cold 
packed fruits, marmalades, and fruit 
juices. 

Tomato products such as pulp, paste, 
catsup, juice and chili sauce are sep- 
arately treated, and there is a section 
devoted to production of pickles and 
sauerkraut. Description of brining 
pickles should prove interesting to meat 
packers as much data is presented on 
bacterial action and chemical changes in- 
volved in this process, although these 
differ from the ones connected with 
meat curing. 

The book also includes chapters on 
preparation of condiments and sauces, 
mayonnaise and salad dressings and 
mustard. Among miscellaneous prod- 
ucts for which manufacturing direc- 
tions are given are mince meat, plum 
pudding, syrups and peanut butter. It 
covers latest developments in food bac- 
teriology, grading, processing and con- 
trol, tables of temperature, weight, spe- 
cific gravity, pickle concentration and 
color used in canning and preserving 
foods. Price of the book is $10. It may 
be obtained upon application, with re- 
mittance to THE NATIONAL PRO- 
VISIONER. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 


March 1, 1939, with comparisons: 





Mar. 1, 
Mar. 1, Mar. 1, 5-yr. av. 
1939. 1938 1933-37. 
M Ibs. M Ibs. M Ibs. 
Broilers . 9,300 7,862 12,523 
Fryers .. 11,688 8,625 11,244 
Roasters 26,743 20,161 26,866 
Fowls . 18,379 20,810 
Turkeys 26,957 24,561 
Ducks 2,989 2,717 
Miscellaneous 20,244 
Total poultry... .216,300 


FINANCIAL NOTES 


Directors of John Morrell & Co. have 
declared a dividend of 50 cents a share 
on the company’s common stock, pay- 
able April 25 to stockholders of record 
April 1. 

Rath Packing Co. announces a 
quarterly dividend of 33% cents on the 
common stock, payable April 1. Books 
close March 20. 

Directors of Procter & Gamble Co. 
declared a quarterly dividend of $1.25 
on the company’s 5 per cent preferred 
stock, payable June 15 to stockholders 
of record May 24, and a_ 50-cent 
quarterly dividend on the common stock, 
payable May 15 to shareholders of 
record April 14. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese, 
and eggs on March 1, 1939: 








Mar. 1, 
Mar. 1, Mar. 1, 5-yr. av 
1939. 1938. 1933-37 
M Ibs. M Ibs. M Ibs, 
Butter, creamery .. 92.800 21.033 18,078 
Butter, packing stock 36 e 
Cheese, American 73,815 67,754 
Cheese, Swiss . ‘ 4,033 4,948 
Cheese, brick & Munster M9 638 
Cheese, Limburger . 376 os1 
Cheese, all other 
varieties ..... 7.0655 6,863 5,240 
Eges, shell, cases ltd 2x1 148 
Eggs, frozen, Ibs....... 44,478 88,754 49,621 
Eggs, frozen, case 
equivalent .......... 1,271 2,536 1,418 
Total case equivalent, 
both shell & frozen... 1,435 2,817 1,566 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, March 
15, 1939, or nearest previous date: 









Sales. High. Low. —Close.— 
Week ended Mar. Mar. 
Mar. 15. —Mar. 15.— 15. . 
Amal. Leather... 900 2 2 2 2 
5 Be 6an0 ectme | ovsue 17% 
Amer. H. & L.. 700 ty 4% 
me. Sey ones 100 «34 34% 
Amer. Stores .. 2,500 11% 11% 
Armour Ill. .. , 600 5 5% 
Do. Pr. Pfd. 700 47% 6% 
Do. Del. Pfd.. 200 101% 102% 
Beechnut Pack. 200 125 124% 
Bohack, H. C.. 100 3 4 
a See 90 21% 22 
Chick. Co. Oil.. 400 12% 13 
Childs Co. .... 2,800 11 11% 
Cudahy Pack... 700 14% 15% 
 s, oe 80 71% 73 
First Nat. Strs. 1,700 4554 45 
Gen, Foods .... 8,500 42% 41% 
:. ae 100 «115 116 
Glidden Co. ... 3,000 22 22 
Do. Pfd. .... 200 45% 46% 
Gobel Co. ..... 19,000 3% 3% 
Gr. A&P Ist Pfd. 125 127% 128% 
Do. New 50 86% 83% 
Hormel, G. A.. 20 24% 24% 
Hygrade Food.. 1,400 2% 2 
Kroger G. & B. 4,100 24 24% 
Libby MeNeill.. 800 5% 55% 
Mickelberry Co. 400 3% 4 
M. &@& 8: PM... 90 3 3 
Morrell & Co... 100 39 38 
Wes. Ts <<<0% 2,000 3% 3% 
Proc. & Gamb.. 4,700 57% 56% 
Do. Pr. Pfd.. 650 «118 117 
Rath Pack. ... nO 30 29 
Safeway Strs...10,100 36 38% 
Do. 5% Pfd... 110 be 97 
Do. 6% Pid... hm) 111% 1 
Do. 7% Pid... 170 112 112 
COE BOR ove cccina ~ 5%60 enaes- c0eee 1% 
Swift & Co.. 19 18% 18% 19% 
Do. Intl 27% 2 27% 227% 
eee eee ee 8 
U. S. Leather. . 600 1% 4% 1% 5 
eS a 1,000 Rig 8% 8% 9 
= A, ae ee ee 61% 


United Stk. Yds. 700 34% 3% 3% 3% 


De: PR. é0s noo Ry 81, Rhy 8% 
Wesson Oil .... 1,800 23% way 23% 24 

Boe.. PR. 2... 200 T3 he 73 73 73 
Wilson & Co.... 3,400 4% 4% 4% 4h 

De. Pid. .... Ge 416% 464%, 46% 47% 











STOP SHRINKAGE 


timd unyfrrove the ONO? 
and appearance of you 2 ha nA 


teeta TL Cin 


Use this POWERS Regulator bi 
mometer on your ham cooking vats. Simple adjustment 
feature with its calibrated dial and scale permits quick and 
accurate temperature setting . . . Thermometer on top 
correctly indicates temperature of waterin the vat and the 
regulator automatically controls the steam supply to the 
vat—accurately keeping the temperature just where you 
want it—at all times. 


No OVER-or UNDER-heating. No more shrinkage. In- 
sures uniform high quality appearance and flavor in your 
hams. Steam savings alone will pay back the cost of this 


regulator. 


Write now for prices and 30-day test offer... THE 
POWERS REGULATOR CO., 2725 Greenview Avenue, 
Cuicaco. Offices in 47 cities—See your phone directory. 


45 


Years 
of automat!¢ 
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V Meats 

V Fish 

V Poultry 

V Frozen Foods 
V/ Soups 


V Butter and 
Cheese 


V Baking 
Products 


V/ Steam and Power 


V Air Conditioning 
& Refrigeration 





MOTOCO Indicat- 
ing Thermometers 
are priced from 


$20 








MOTOCO Record- 
ing Thermometers 
are priced from 


$31 


Increase 


YOUR 
PROFITS 


Improve 


FOOD 
QUALITY 


with 








moTroca 
THERMOMETERS 


Processing costs are lowered in the 
meat packing industry, the quality and 
appeal of meat products increased 
and made uniform thru the use of 
MOTOCO Industrial Thermometers. 


MOTOCO Thermometers are invalu- 
able in the preparation and preser- 
vation of all varieties of meats. 


1. They maintain or improve quality 
of your products during processing. 


2. They save on heating or ling costs. 





3. They aid in faster production. 


4. They protect against spoilage in 
processing. 





5. They lessen complaints and re- 
jects due to processing variations, 


MOTOCO Industrial Thermometers 
are made with numerous standard 
scale ranges for individual require- 
ments . . . combine absolute accu- 
racy with strong, simple construc- 
tion. No racks, gears, pinions or 
delicate hair springs to get out of 


order or require adjusting. 


Write today for MOTOCO Folder, which gives informa- 
tion on sizes and prices: Moto Meter Gauge & Equipment 
Div., The Electric Auto-Lite Company, Chrysler Building, 


New York, N. Y. 


mMorocad 





INDUSTRIAL THERMOMETERS 








For Lasting High Efficiency... 


YOU CAN 
DEPEND ON THIS 





ANY installations of J-M Rock Cork have 
passed the quarter-century mark .. . look 
good for many more years of highly efficient 
service. And the explanation is simple. This 
mineral insulation, made in both sheet and 
pipe-covering form, cannot rot or decay, pro- 
vides complete freedom from odor and moisture 
troubles, and will not harbor mice or vermin. 
Furthermore, Rock Cork is easy to handle 
and apply . . . assures good-sized savings on in- 
stallation costs. You can benefit by using it for 
every refrigerated-line and cold-room service. 
For complete informa- 
tion, write Johns- 
Manville, 22 East 40th 
























Street, New York, N.Y. 


IN SHEET FORM, J-M 
Rock Cork is easy to 
handleand work, brings 
worth-while installa- 
tion savings. Its min- 
eral structure provides 
lasting freedom from 
decay and vermin trou- 
bles . . . will not support 
the growth of bacteria 
or mold. 





IN PIPE-COVERING 
FORM,J-M RockCork 
retains its high insu- 
lating efficiency indefi- 
nitely. Itis thoroughly 
sealed against mois- 
ture infiltration. 











JOHNS-MANVILLE 


JM ROCK CORK 


LOW-TEMPERATURE INSULATION. IN. SHEET 
FORM AND FOR PIPE COVERING 
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WATER SOFTENING 


The Accelator, a new and advanced 
water softener developed and manufac- 
tured by the International Filter Co., is 
now available in a range of capacities 
to satisfy all requirements. Many larger 
units have been installed and their ad- 
vantages proved in municipal plants, 
and now smaller units are offered to af- 
ford these same advantages where ca- 
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ECONOMICAL TO BUILD 


Water treating plant in which sedimenta- 
tion is not employed. Reactions are speeded 
up and space requirements reduced. 


pacity requirements are less. Accelator 
advantages, according to the manufac- 
turers, include more complete and rapid 
softening of water, lower cost and 
smaller space requirements than ever 
were possible with previous methods or 
facilities. 

Unlike conventional lime or lime-soda 
processes, sedimentation is not employed 
in the Accelator, it is stated. Instead, 
water is actually squeezed from the top 
of a recirculated pool of slurry. With 
this process, means are provided to ac- 
celerate the chemical and physical re- 
actions involved, thereby reducing space 
requirements. This brings about a cor- 
responding saving over cost of treating 
plants requiring greater area and vol- 
ume. Diagram above illustrates manner 
in which Accelator operates, showing 
slurry pool from which softened water 
is squeezed after treatment, sludge re- 
moval means and other features. 

Along with saving in space require- 
ments, the Accelator, through improved 
conditions for reactions, offers chemical 
economies and improved, more uniform 
softening results, it is claimed. Com- 
plete information on the new Accelator 
for water softening will be found in 
bulletin 1820, available upon request 
from International Filter Co., 59 E. 
Van Buren st., Chicago, III. 


TRUCK COOLING UNIT 


A truck and trailer cooling unit, 
which refrigerates with ice and salt and 
supplies positive air circulation over the 
entire load space and thus maintains 
uniform temperatures, is being mar- 
keted by Dromgold and Glenn, Chicago. 

This unit, known as the “Coldjet,” 
utilizes the principles of the unit cooler, 
so effective and efficient in chill rooms 
and coolers. The air in the truck body 
is circulated over finned cooling coils 
by a small fan driven by a gasoline 
motor mounted outside the truck body. 
The coils are cooled by brine, which 
in turn is chilled in contact with ice. 
A small centrifugal pump, also driven 
by the gasoline motor, circulates the 
cold brine through the cooling coil. Any 
temperature required for meat preser- 
vation can be maintained. 


These units are factory assembled. 
Among the advantages claimed for the 
unit are compactness, rapid and uni- 
form cooling of the truck body and an 
ability to maintain meats in prime con- 
dition over long periods at a small ex- 
pense. One of the larger packers who 





COOLING UNIT WITH MOTOR 


has given these units exhaustive tests 
under all conditions has_ recently 
equipped 260 of his trucks with them 
and expects eventually to use over 300. 


THE MAN AND THE TRUCK 


The motor truck driver is a necessary 
cog in the present-day transportation 
scheme, and a very important factor in 
molding favorable public opinion for 


The National Provisioner—March 18, 1939 


the firm for which he works. In recog- 
nition of his services International Har- 
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INTERNATIONAL HARVESTER COMPANY As AON eg 
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INTERNATIONAL TRUCKS 


GOOD WORD FOR THE DRIVER 


Reproduction of an advertisement which 

was published during January in U. S. and 

Canadian publications having a combined 
circulation in excess of 11 million. 





vester Co. frequently gives him a well 
deserved tribute. The accompanying 
illustration is a reproduction of a full 
page advertisement which the company 
authorized to appear in full color dur- 
ing January, 1939, in the Saturday 
Evening Post, Collier’s, Life and For- 
tune, and in black and white in other 
publications in the United States and 
Canada. This advertisement, Interna- 
tional rightly believes, served as a good- 
will builder for both the truck driver 
and his vehicle. 


Packers and sausage manufacturers 
who would like to have a “jumbo” en- 
largement—28 by 38 in.—of this ad in 
full colors for hanging on the wall of 
the garage, or wherever the drivers 
congregate, may secure one by address- 
ing the International Harvester Co., 
180 N. Michigan Ave., Chicago. 


FLASHES ABOUT SUPPLIERS 


WORCESTER SALT CO.—Jacob T. 
Willse, veteran cashier, was recently 
tendered a banquet by officers of the 
company and co-workers on the occa- 
sion of his 50th year with Worcester and 
his 25th as cashier. During the entire 
period he never missed a day’s work. 
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PREPARE NOW For SPRING & SUMMER BUSINESS 









MEAT LOAF MOLDS. Practical 
shapes and sizes. Made with either 
flat or coil spring covers. Inside corners 
rounded, easy to wash. 





Replaces old style split cylinder. No 
canvas to contend with. Both ends of 
hams are straight, no waste. Juicier 


PERFECTION HAM MOLDS are 

made of a special aluminum alloy 

which is tough, stays bright, will not 

Ri or crack. Genuine non-tilt covers. 
© screws to become loose. 

Buy one mold, convince yourself ours 

are best. 





Of special interest to canners of Polish 
Style hams. Hams cooked and cooled 
under constant spring pressure before 
placing in cans for further processing 
are preferred by the trade because 
there is no excess amount of juice 
when can is opened. 


Many years of actual experience in manufactur- 
ing hams and meat specialties enable us to supply 


you with equipment which is practical. 


GET QUALITY AT RIGHT PRICES. WRITE 
US FOR PARTICULARS, BUY DIRECT. 





EASY WAY LOAF FILLER. 
Adjustabletoany sizeloaf pan. Sim- 
ple to operate, saves time, fills pans 
right. Pays for itself in short order. 
The smallest plant can afford one. 


Not only hams but all boneless cuts of pork, 
and mutton can be sha 
round or square cyli 
by every sizeable packer because it enables him to 
peng ecco Produces a pack- 
age which a Is tot 

Beef, Spiced Beef, Barbecue Pork, Boneless Roasts, 
etc., all can be press-shaped and 
forced into cylinders for cooking or 
chilling. Indispensable to manufac- 
turers of canned 
cause the product can be press-shaped 
and forced into cylinders for cooking 
before placing in cans for further pro- 
When can is 
no excessive amount 


PERFECTION LOAF FILLER for 
the plant where large quantities of 
loaves are made. Does fast work, a 
real time saver. Adjustable, easy to 
clean, nothing to get out of order. 


sidered 


Corned 





HAM CYLINDERS for making round and square 
boiled hams, ‘‘tenderized’’ smocked hams, fresh 
barbecue hams, etc. No stitching of hams, no strings 
in boiled hams. Ends are straight, no waste. Uni- 
form in size, easy to slip in cellulose casings. 
Ground meat specialties can be filled with funnel 
or direct from stuffer with filler. Loaves cooked and 
cooled under spring pressure are juicier, even tex- 
tured, no holes. 

Made with loose bottom plates so product can be 
easily pushed out. Loaf size 31x334x15” long. 
Cut in two makes two 7” loaves. 


PERFECTION MEAT 
SHAPING PRESS 










beef, veal 
in the press and forced into 
ers for cooking. Should be con- 


e trade and brings a better price. 









meat products be- 


there is 
juice. 


FOOT OPERATED HAM PRESS fo: 
pressing ham molds and cylinders. A sturdy 
outfit, nothing to get out of order. Reason- 
able in price. 


C. T. LENZKE & COMPANY 


1439 WEST GRAND BLVD. 
Mokers of the World’s Most Practical Equipment for Making Hams and Meat Loaves 


DETROIT, MICHIGAN 
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WINTER PACKING SEASON 





CLOSES WITH LOW STOCKS 


TORAGE stocks of meat on hand in 

the United States on March 1 were 
among the lowest for that date of rec- 
ord. The total was about 80 per cent 
of the 5-year-average, which in itself 
was low, and about 90 per cent of stocks 
at the same time in 1938. Lard stocks, 
on the other hand, were higher than on 
March 1, 1938, but well under the 5- 
year-average for the date. 

While slaughter supplies of hogs were 
slightly larger during February than in 
February a year ago, packers have not 
been disposed to put meats in storage 
or in the freezer except for the amounts 
necessary to take care of cured meat 
needs. Hog prices have been relatively 
high because of the short run during 
January and February, and should the 
anticipated increase in supplies materi- 
alize it would be desirable to have as 


little high priced product on hand as 
possible. 

Pork meats in cure and in the freezer 
on March 1 totaled 542,803,000 lbs. This 
was 40,000,000 lbs. less than on March 
1, 1938, and approximately 100,000,000 
lbs. under the 5-year-average. This 
average includes some years of very low 
stocks, and no years of excessive stocks. 


Sausage Meat Stocks Low 


Frozen and cured trimmings for use 
in sausage and meat loaf manufacture 
totaled 67,456,000 lbs., which was 10,- 
000,000 lbs. less than last year’s volume 
arid 18,000,000 Ibss under the 5-year- 
average for March 1. 

The shortage is further accentuated 
by low stocks of beef in cure and in the 
freezer, which totaled only 46,727,000 


(Continued on page 36) 


STOCKS SEASONALLY LOW 

















1939 
1938 


5-year average 


5-year average 


LARD 
1939 
1938 
5-year average 
D. S. PORK 
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5-year average 
S. P. PORK 


5-year average 


FROZEN PORK 


ALL BEEF 


5-year average 
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Pork and Lard Markets 


ARD futures continued their decline in 
the Chicago market this week in 
rather light trade. A favorable stocks 
report failed to check the downward 
trend and Thursday’s close was 25@30 
points under the preceding Friday. 

Values were steady to a little higher in 
moderate trade last weekend, but the 
market had an easy undertone on Mon- 
day in sympathy with hogs, grains and 
cottonseed oil. There were further de- 
clines Tuesday under commission house 
selling credited to scattered longs. 
Shorts and trade interests were buyers. 
The market firmed up at midweek on 
speculative buying and in sympathy 
with grains. Prices were sharply lower 
on Thursday and the closing was easy. 
Scattered commission house selling met 
slow demand; a favorable U. S. stocks 
report failed to influence the market’s 
course. 

Distributive trade in lard was re- 
ported good this week. On Thursday, 
cash lard was quoted at 6.50 nominal; 
loose, 5.95, and refined in tierces, 8.12 %c. 

Demand was good and the market 
steady at New York. Prime western was 
quoted at 7.10@7.20c; middle western, 
7.10@7.20c; New York City in tierces, 
6% @6%c, tubs, 7@7%c; refined con- 
tinent, 7% @7%c; South America, 74 @ 
73%c; Brazil kegs, 7% @7%4c, and short- 
ening in carlots, 9c, smaller lots, 9%c. 


Hocs 


Chicago hog prices worked 20@30c 
lower this week. The top on Thursday 
was at $7.85 compared with $8.10 on the 
preceding Friday. Receipts were light 
except for Tuesday and average weight 
was running around 260 Ibs. The week’s 
losses were greatest on light hogs with 
the 140@160-lb. to 200@220-lb. butchers 
down 20@30c, while heavier butchers 
and packers were only off 15@25c. 


EXPORTS 


Reports indicated continued interest 
in lard from the United Kingdom. North 
American exports of bacon and hams for 
week ended March 11 totaled 3,412,000 
Ibs. and lard shipments were 3,515,000 
lbs. At Liverpool on Thursday, spot lard 
was quoted at 38s; A. C. hams, 93s, and 
Canadian A. C. hams, 96s. 


CARLOT TRADING 

Carlot trading at Chicago was rather 
slow during most of the past week and 
prices of green hams and bellies and 
cured bellies and fat backs declined. 
Supplies of product were ample to meet 
demand and plenty of frozen stock was 
available. Green regular hams were 
down %c from last Friday with 8/10 
quoted at 18¢c and 10/16 at 16%c. S. P. 
regular hams were steady with fair job- 
bing trade reported. There were fairly 
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. MEAT INSPECTORS’ 
S i DEMANDS ON 


Sanitation 


. . « Get Fast, 
Clean Han- 
dling With 
STANDARD 
STAINLESS 
STEEL 
SPIRAL 
CHUTES 






Standard’s Patented Down-Flange Con- 
struction Meets All Sanitary Requirements 


Standard Stainless Steel Spiral Chutes are built to provide 
a perfectly smooth, continuous sliding surface—there are 
no seams or crevices to lodge meat particles or harbor 
bacteria. Sections are butted perfectly flush with Stand- 
ard’s patented down-flange construction, rivets and bolts 
being underneath and not on the inner sliding surface. 
Joints are soldered and ground smooth and tight. The 
sliding surface of these chutes will remain smooth and 
continuous for the life of the equipment. 
Available in single and double runway types, Standard’s 
patented down-flange construction in these stainless steel 
spiral chutes provides a smooth, sanitary, corrosion-free 
sliding surface. The stainless steel is easily cleaned—and 
being impervious to corrosion, maintenance costs are at 
a minimum. 
More Than 25 Years’ oomense in Packing Plant 
Handling Methods 
Standard Engineers . . _ spestalion in packing plant con- 
veying methods with an experience record of over twenty- 
five years ... will assist you in improving your present 
handling methods. Write for complete information. 


STANDARD 


CONVEYOR COMPANY 


NOR ‘ te SESOT A 
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/440000 Gallons Daily 


ae SAS 
WESTERN WALT co. 


OT less than 900 Gallons 
per Minute” said Layne- 
Northwest Company’s contract 
for a new well and pump unit 
for the Milwaukee Western 
Malt Company’s new plant. ~~ SC8wWO~ 
When drilled to 1740 feet deep, arriniateD COMPANIES 
the pump set and tested, the  *™t-Annsss co..srurrasnr. ane. 


LAYNE-ATLANTIC Co. . . . NORFOLK, VA 


production was 1.000 gallons iw sores co.imccen. me 
per minute—or a bit more than Layne. a = von Gry 
Layne-.New Yor«x ew Yorn City 
10% above the guarantee. The *oPittseunsn .. . 
. LAYNE.NORTHWEST CO. MILWAUKEE, Wis 
entire contract was awarded to  w»« ~e cs - a Onio 
Layne.Texas ~~ JOUBSTON ANO 
Layne-Northwest Company on ™« . Tenn 


LAYNE.WESTERN ©o.. Kansas City. Mo 


a non-competitive basis, though Cricaco, uL. . OMAHA, NEBRASKA 


LAYNe-WesTeRn CO. OF MINNESOTA 


another well firm had done “'*™*srct's - Monn. 


Layne- Bower New ) EeeLane Company. 


previous work. Boston ....- MASSACHUSETTS 


INTERNATIONAL WATER SuPP.yY. LTO.. 
LONDON ONTARIO, CANADA 


This method of combining wells and pumps under 
one contract avoids the possibility of divided respon- 
sibility between well contractor and pump manufac- 
turer. This is of utmost importance to the customer as 
it assures highest overall well and pump efficiency. 


When considering a new water supply or rehabili- 
tation of your present wells or pumps, Layne will 
investigate your problem and submit estimates with- 
out obligation. Write for bulletin. 


LAYNE & BOWLER, INC. 
Dept. X. Memphis, Tenn. 


pun 


Pumps & WELL 





AN ee) Sd 


For Municipalities, Industries, 
Railroads, Mines and Irrigation 
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liberal offerings of light and medium 
green skinned hams and the 14/18, 18/20 
and 20/22 were off %c; balance of list 
was about steady. There was fair job- 
bing interest in S. P. skinned hams at 
steady prices. The 4/6 and 8 lb. and up 
green picnics were offered moderately at 
unchanged prices while the 6/8 moved at 
10%c, or 4c down. S. P. picnics were 
available at the market and unchanged 
from last week. 


Offerings of frozen green seedless bel- 
lies were ample to satisfy very quiet de- 
mand. Light bellies were marked down 
4%4@%c this week; there was less anxi- 
ety to move 12/14 and heavier and these 
were off only %c from last Friday. 
Cured bellies were in the same position, 
with the light end showing greatest 
losses. Demand was dull for D. S. clear 
bellies and the list was off %c from last 
week. Cash bellies closed in the pit on 
Thursday at 9.50 nominal. Inquiries for 
D. S. fat backs were light and prices 
were off 4c in a buyers’ market. 


FRESH PORK 


Fresh pork market was a little 
stronger at Chicago this week with light 
hog receipts and colder weather. Prices 
did not show much change, although 
light loins were up about %c from last 
Friday while mediums and heavies were 
unchanged. Demand for Boston butts 
was below normal and price was down 
%¢; boners were discounting market in 
some directions on Thursday. Skinned 
shoulders were unchanged at 13c. 


BARRELED PORK 
The 50/60 and up to 100/125 clear fat 


back pork were reduced 25c at Chicago 
this week, but balance of list was un- 
changed. New York reported fair de- 
mand with mess at $24.75 per barrel and 
family at $18.75 per barrel. 
SAUSAGE MATERIALS 

Demand for fresh regular pork trim- 
mings became brisk in Chicago market 
this week with the price advancing %@ 
%c. Regular trimmings sold Thursday 
at 8 and 8c, the latter a preferred 
brand. Lean trimmings were steady. 

(See page 41 for later markets.) 


Packer's Lard Campaign 
(Continued from page 14.) 
that nothing can impart such delicious 


tenderness and flavor, except golden but- 
ter itself.” 


The Wilson advertisement set forth 
the following eleven important qualities 
of the advertised lard: 


1. As digestible as butter 
. Maintained uniform quality 
. High nutritive value 
. Easily assimilated 
. Great shortening value 
. Economical to use 
. Sweet, wholesome flavor 
8. For all cooking and baking pur- 
poses 
9. Laboratory controlled 
10. Wide range of plasticity and 
workability 
11. Imparts lasting freshness 


Aan & w 


Hog Cut-Out Results 


ATERIAL reduction took place in 

the cut-out losses on hogs during 
the first four days of the week just 
ended. Prices of live hogs averaged 
lower and realization values on product 
were somewhat higher in the case of all 
averages except the heaviest shown in 
the test on this page. 


Lower prices for hogs prevailed at 
Chicago although supplies were not 
large. This was attributed in part to 
slow shipper demand, to unwillingness 
on the part of local packers to handle 
product at so much disadvantage and to 
slow wholesale fresh pork markets. The 
latter were firmer toward the close. 


Late hog top for the period was $7.85 
compared with a top of $8.10 at the close 
of the previous period. There was con- 
siderable increase in the percentage of 
new crop hogs which were of good qual- 
ity. At the same time old crop hogs were 
in dwindling supply. Bulk of good and 
choice butchers falling within the weight 
range of 170 to 230 lbs. sold at the close 
at $7.60 to $7.80 with heavier kinds 
weighing from 240 to 280 lbs. at $7.25 to 
$7.60 and 290-to-350 lb. kinds topping at 
$7.25. Good sows sold up to $6.75. 


Receipts at eleven large markets 
totaled 201,000 head for the four days. 
This was 4,000 more than a week ago 
and 30,000 more than a year ago. 


In spite of the marked improvement in 
cut-out values, good butchers faHing 
within all weight ranges shown in the 
test cut at a loss and this amounted to 
more than $1 per head on heavy butchers, 


















































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. lb. alive wt. Ib. alive wt. Ib. alive 

———-180-220 lbs. 220-260 Ibs. 260-300 Ibs. 

CNMINE 6 ois occ oss cdecinouws 14.00 16.1 $ 2.25 13.70 15.4 $ 2.11 13.50 14.3 $ 1.93 
eee S nl oir ind tei Mace nat 5.60 11.4 .64 5.40 10.6 57 5.10 10.5 .54 
PN NINE, foo ns wv esse sec eiesioet 4.00 14.3 57 4.00 14.1 .56 4.00 13.9 .56 
Pee CINE TA) oc occa Sciacca ck 9.80 16.0 1.57 9.60 15.1 1.45 9.10 14.5 1.32 
I cakes 5 winter sive ayscatatera 11.00 12.8 1.41 9.70 12.2 1.18 3.10 10.7 33 
PS We iia 5ceis oon, Sivonen dma beacaeus Saha ee 2.00 8.7 Py | 9.90 8.5 84 
re rar nan 1.00 4.1 .04 3.00 4.4 13 5.00 5.3 .26 
NOU NEE OWNER i cese dwar cc meees 2.50 5.1 13 3.00 5.1 15 3.30 5.1 17 
III 6 ives Fon crasnila:-aigne asa eé aeaaine 2.10 5.7 12 2.20 5.7 13 2.10 5.7 als 
Py Wy INE, WORE. Whe. occ icccee es 12.40 6.1 -76 11.50 6.1 -70 10.20 6.1 62 
IIR aly) dos oie 6elocalend oe eta a 1.60 10.4 AT 1.60 10.3 16 1.50 10.2 15 
ERI Ne gn ce eae 3.00 7.7 23 2.80 yy | 4 2.70 7.7 ai 
Feet, tails, neckbones............. 2.00 ears P| | 2.00 nee 10 2.00 its 10 
I EE SIN acer a cato-o ob oeibee bine are wlaere sain 31 ens Sanne 31 Sena ne ol 
TOTAL YIELD AND VALUE...69.00 $ 8.31 70.50 $ 7.94 71.50 $ 7.46 

Cost of hogs per cwt...........% $ 7.81 $ 7.66 $ 7.40 

Condemnation loss ............. ; .04 .04 .04 

Handling & overhead........... .65 -55 48 
TOTAL COST PER CWT. ALIVE $ 8.50 $ 8.25 $ 7.92 
ise De?) rr 8.31 7.9 7.46 

POE ME COCs osc encase ceed 19 31 46 

PR NE I so s:ca 0 o diem eceeieiaars 08 .74 $ 1.29 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


PRAGUE POWDER is a Pre-Prepared Pickle Dried to Powder 
A Perfect Quick Cure for Dry Cure Bacon 


Rub 414 to 51 Ibs. of “Prague Powder Mixture’’* into 100 pounds of select, 
well-chilled bellies; place them down tightly in a regular bacon box. When 
box is filled, close the lid down tightly and wait for the cure. With room tem- 
perature at 38 to 42 degrees will insure a cure on 





The Best Bacon 
You 
Ever Tasted 























Please note the fact that this Bacon can come out and be soaked lightly and 
smoked on the day it is cured, or it may remain in the closed box for 20 to 30 
days, or any length of time, without damage. 


Oe ee) Bota! Our mail orders indicate the greatly increased use of PRAGUE POWDER as 


a “Dry Bacon Cure.” The consumer likes the favor. You will like it also. 
*See Prague Powder booklet for formula. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario 





4to hg me Sa ae 
6 to 8 Ibs. in 8 to 10 days Th lor hold. 
8 to 10 Ibs. in 10 to 12 days ae seg 
10 to 12 Ibs. in 12 to 14 days no bitterness, 
12 to 16 Ibs. in 13 to 15 days no burning 
14 to 18 Ibs. in 14 to 16 days 


























ORDER TODAY 


SAUSAGE and MEAT SPECIALTIES 
Price Postpaid, $5.00 
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e Your Operating Guide to Better © 
“SAUSAGE and MEAT SPECIALTIES”’ 


The National Provisioner offers Volume 3 of the Packer's Ency- 
clopedia: “SAUSAGE AND MEAT SPECIALTIES.” This 
important new addition to an important series presents the best 
of approved modern sausage practice, tested formulas for sausage 
and all types of specialty products. It offers complete recommen- 
dations for correct manufacturing and operating procedure, plant 
layout suggestions, valuable merchandising ideas, and handy 
directory of equipment and supplies. 


HERE ARE THE SUBJECTS DISCUSSED: The Sausage Manutac- 
turing Industry — Sausage Plant Layout — Refrigeration and Air 
Conditioning— Manufacturing Operations— Cost Figuring—Sav- 
sage Materials — Fresh Sausage — Frankfurts — Bologna — Liver 
Products — Mettwurst and Minced Sausage — Kosher Style Prod- 
ucts— Foreign Style Sausage—Head Cheese, Souse, Jellied 
Products—Dry Sausage— Meat Loaves and Loaf Products—Meat 
Specialties — Cooked Hams and Corned Beef — Sausage Trouble 
Shooting—Sausage Laws and Regulations. 


THE NATIONAL PROVISIONER 


37 West Van Buren Street Chicago, Illinois 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 


From 
Week Nov. 1, 





Week 
ended ended 1938 to 
Mar. 11, Mar. 12, Mar. 11, 
1939. 1938. 1939. 
PORK. 
To bbls. bbls. bbls. 
United Kingdom .... 95 25 185 
Continent ..... caesacs Seen, —qemece 64 
GSE ES ee : 95 235 249 
BACON AND HAMS. 
Milbs. MIbs. M Ibs. 
United Kingdom 3,340 4,019 72,249 
Comtinemt ...cccos.ss- : 67 651 4 539 
West Indies ....... : 6 37 86 
ee ee See TC eee 40 
Other Countries .... oces — 6 
Petes «.ccceces occce Opeae 
LARD. 
M lbs. M Ibs. M Ibs. 
United Kingdom ......... 2,701 2,793 64,442 
Continent ...ccceccecs 165 44 3,335 
Sth. and Ctl. America 559 77 3,917 
West Indies ....... 91 240 
B. N. A. Colonies ae sean 
Other Countries .........  ..++- 
Dete) .cccccosccceovees 3,516 3,154 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork Hams, Lard, 
From bbls. M Ibs. M lbs 
New York .. 95 106 1,911 
rere atéee 15 . 
Pe .ctccencss | SeneS an 
WE: GE ccwecsicsces magne 2,479 324 
DE Sivenewcvaveevves, eae 813 392 
Total week ... 95 3,413 3,516 
Previous week . 37 3,531 4,970 
2 weeks ago.... 37 4,452 3,491 
Cor. week 1938........... 25 4,707 3,154 





SUMMARY NOV. 1, 1938 TO MAR. 11, 1939. 


1938-1939. 1937-1938 


a eer rer eee 50 18 
Bacon and Hams, M Ibs. . 76,9: 20 72,085 
EMGR, Th WB cccccvccccdvccvace 68,588 





CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at 
the close of trading on March 14: 
March 14, 
1939. 


Feb. 28, March 14, 





1939. 1938 
Ibs. Ibs. Ibs 
P. S. lard, made 
since Jan. 
arr . .27,820,753 26,989,865 
P. S. lard, made 
Oct. 1, 1938 to » 54,829,299 
Jan. 1, 1939....12,026,478 13,818,509 
P. S. lard?.......23,303,369 25,739,044 
Other kinds of 
ere ... 4,646,694 4,370,129 4,604,183 
D. S. cl. bellies?.. 5,885,237 5,041,540 7,438,849 
D. 8S. rib bellies’. 440,950 500,000 





Ex. sh. cl. sides’... ...... 
IMade since October 1, 1938 
2Made previous to October 1, 1938. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended March 11, 1939, were: 
Week Previous Same 
Mar. 11. Week. pe "38 


Cured Meats, lbs...12, 790 ,000 14, 340, 000 16,285,000 
Fresh Meats, Ibs... : sat, 000 
Lard, Ibs. 1,735,000 





"202 s 00D 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of March 11, 1939, totaled 1,910,- 
575 lbs.; tallow, none; greases 71,200 
lbs.; stearine, none. 




















FUTURE PRICES 


SATURDAY, MARCH 11, 1939. 
LARD— 











Open High. Low. Close. 
Mar. sac 6.75n 
May 6.80 6.824gax 
July hie 6.95ax 
Sept 7.07% 7.10 
Oct eae 7.12%b 
13, 1939. 
Mar 6.75ax 
May 6.75 6.75 
July 6.87% 6.90ax 
Sept wat 7. Sax 
Oct 7.10ax 
14, 1939. 
Mar. . 6.55 6.60 6.55 6.60 
May 6.70-67% 6.70 6.65 6.65b 
July ... 6.87%4-85 6. 87} 6.80 6.82% 
Sept. ... 7.00 7.00° 6.97% 6.97 ax 
Oct. . 7.00 z. 0244 7.00 7.02%ax 
WEDNESDAY, MARCH 15, 1939. 
See 6.60n 
May ... 6.65 6. 72% 6.65 6.65b 
July ... 6.82% 6.87% 6.80 6.80b 
Sept. ... 6.97% 7.0240 6.971% 6.87% 
Oct. . 7.0214 7.05 7.02% 7.05ax 
THURSDAY, MARCH 16, 1939, 
Mar. és eT aeee 6.45n 
May . 6.60 6.6214 6.47% 6.55 
July ... 6.75 6.75 6.60 6.70b 
Sept. ... 6.95 6.95 6.77% 6.87%4b 
Oct .. 6.97% 6.974% 6.82% 6.9214 
FRIDAY, MARCH 17, 1939. 
| See eee ane 6. 42%n 
May 6.50 6.52%ax 
July 6.5744 6.67% 
Sept. ‘ 6.75 6.85ax 
Oct. 6.9244 6.90 6.90ax 
Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT IMPORTS AT NEW YORK 
Imports for week ended March 10: 


Point of Amount, 
Ibs. 











origin. Commodity. bi 
Argentina—Canned corned beef............. 170,737 
—Roast beef in tins........ . 28,026 
Brazil—Canned corned beef....... oe .. -270,000 
Canada—Fresh chilled pork cut ; 3,985 
—Fresh frozen ham............ 1. See 
—Fresh frozen beef livers......... 607 
—Fresh frozen beef cuts......... . 7,624 
—Smoked sausage ............ O77 
Smoked bacon ......... 3,224 
Denmark—Cooked ham in tins......... . 25,817 
England—Meat paste in jars.............. 86 
Estonia—Cooked ham in tins.. 91,155 
—Smoked bacon .......... 2 
—Cooked picnics in tins........ 
—Cooked pork loins in tins........ 
—Tinned cooked pork butts. 
France—Liverpaste in tins........ 
Germany—Cooked ham in tins........ 
Smoked ham ........... 
—Smoked sausage ........ 
Holland—Cooked ham in tins....... 
—Cooked pork loins in tins.. 
——IOMON RODD 0:0 6:0'0:6:0.6.0:9:0:009:0 0 0:0:0% 
—Tinned cooked shoulders..... 
—Cooked picnics in tins..... veehierene 13°362 
—Cooked pork butts in tins......... 7,914 
—Tinned liverpaste ............. 904 
Hungary—Cooked ham in tins.............. 62,907 
—Cooked picnics in tins..... . 26,204 
—Cooked pork loins.......... 5,760 
Irish Free State—Smoked bacon .......... 3,169 
—Smoked ham ......... 1,230 





Italy—Smoked sausage 
Lithuania—Cooked ham in tins....... 
—Cooked picnics in tins... 
Paraguay—Beef extract in tins... 
Poland—Smoked bacon ............ 
—D. S. pork butts........ eines 
—Cooked ham in tins.......... 
—Cooked pork butts in tins 
—Ckd. shoulders in tins..... oats 
—Ckd. picnics in tin8.....cccccsseee 
—Ckd. pork loins in tins....... 
Rumania—C kd. hams in tins....... 2 
kd. picnics in tins....... 
Switzerland—Granulated bouillon ... 
—Bouillon cubes ............. 
RD TIONG. 666 eke 2tenccssews 


The National Provisioner—March 18, 1939 














CASH PRICES 


Based on actual carlot trading Thursday, 
939. 






March 16, 1 
REGULAR HAMS. 
Green. *S.P. 
8-10 . : saben at 18% 
10-12 .. eaenes - a 18 
ae ‘ --- 16% 17% 
CS Serer eerie ee errr 16% iq 
TO-BS TOROS occ ceciinsiecss . ee 
BOILING HAMS. 
Green. °%.P. 
ieee sae. (ae 16 
4 14% 15% 
Sea ieek hs eee ag heey 15% 
MORTO  kccasess conga ee cows 
16-22 RamGe ..ccccscccoccs 14% 
SKINNED HAMS. 
Green. *S.P. 
18% 19 
18 18% 
16% 17% 
16 16% 
15% 16% 
15% 16% 
15% 16% 
oy Oe 5 bt) 
SD sctevesceesse's cw ee 14% 
B/ae, Me. Pa te .cccsicce 14% oe 
PICNICS. 
Green. *S.P. 
4- 6 12% 124 
6- 8 10% 11% 
8-10 10% 11 
10-28 ..... 10% 1 
DE snéncnewacereh ses 10% 11 
8/up, i MA BOS Sccinc esse 10% 
Short Shank %&c over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C 
6- 8 14 pt 
8-10 12% 13% 
10-12 11% 12% 
re Seer eee lly 12% 
eae er 11 12 
BGRS ccccctcecccessenves te 10% 11% 
*Quotations represent No. 1 new cure. 
D. 8, BELLIES. 
Clear. Rib. 
9%n che 
95, n ewe 
9% aan 
9% 9% 
9% 9k 
ay 8% Hh 
8% 8% 
Re re ee 8% 8% 
D. 8S. FAT BACKS 
BD cas dilisivian ered oeeawseG eee b arse epee 5 
 , PEL Ree ee ee 5% 
ee ee err Teo 5% 
ERE RT pee Me ae EE: ii 
BEE. 6-b435¢ 6409 bes a ten ede 504550 Re oe 6% 
16-18 i% 
TTR ret ee Cee ea eee 7% 
} TTT TTT TIT Te ee eee 7% 
OTHER D. 8. MEATS. 
Extra Short Clears... . 85-45 Sign 
xtra Short Ribs... .. 85-45 8i4n 
Regular Plates .. eee 7% 
Clear Plates ...... swe See 5% 
D. S. Jowl Butts. Nie 6 
BS. BP. OW. oiccc2ces wees 6% 
Green Square Jowls........ ™ 
Green Rough Jowls........ 5%@ 6 
LARD. 
Prime Steam, cash... 6.50n 


Prime Steam, loose . sicpsece onstage 
Neutral, in tierces. 
MO EMRE ccccscsse 


URUGUAY'S EXPORTS DROP 


Exports of refrigerated meat from 
Uruguay during January, 1939, totaled 
4,472 tons, a decrease of 37 per cent 
from the 7,150 tons exported in Janu- 
ary, 1938. Bulk of the exports went to 
the United Kingdom. 

















It’s the PRINCIPLE of 
the thing that COUNTS 



























































In 28 years, no rotary pump manufacturer has 

introduced a pumping principle equal, either 
in efficiency or performance, to that of the Viking 
world-famous “Gear Within a Gear” principle. 
Built into EVERY Viking Rotary Pump, this prin- 
ciple is your guarantee of a better pumping job 
FREE from costly repairs and delay. 


To those in the Meat Packing Industries and Food 
Products Factories, Bulletin 103-35 will prove both 
interesting and informative... write for your copy 


PUMP COMPANY 


VIKIN 




















CEDAR FALLS, IOWA 

















CURE 


FLOOROSIS 
THIS EASY WAY 





Why put up with Floorosis 
(broken cement floors), when you 
can quickly and economically 
make them as good as new with 
Cleve-o-Cement. Cleve-o-Ce- 
ment is the only positive cure for 
Floorosis. It is easy to apply and 
dries to a flint-like hardness over- 
night. 

Cleve-o-Cement is unaffected 
by freezing temperatures or ex- 
cessive moisture. Resists lactic 
and other acids. Cleve-o-Cement 
is the only patching cement that 
is guaranteed to stand up under 
cooling room conditions. Not an 
asphalt composition. Free your- 
self from Floorosis! Write today 
for illustrated bulletin and FREE 
TEST OFFER. 


Smooth, safe floors next morning 


THE MIDLAND PAINT AND VARNISH CO. 


1324 Marquette Ave. Cleveland, Ohio 


CLEVE-O-CEMENT 








U. S. Meat Stocks Low 


(Continued from page 31.) 


Ibs. on March 1. This is 10,000,000 Ibs. 


reported by the U. S. Bureau of Agri- 
cultural Economics as follows: 


MEAT AND LARD STOCKS. 


Less pork went into the freezer dur- 
ing February this year than a year ago. 
but approximately 10,000,000 lbs. more 


Mar. 1, Feb. 1, 5-yearav., went into cure during the month than 
less than the supply on hand a year ago 39, Ibs. "39, Ibs. Mar. 1-Ibs. in the like period last year. The amount 
and is 50,000,000 lbs. under the 5-year Beef, frozen.... 32,293,000 37,677,000 75,423,000 th 2 4 : 

¥ : ; In’ cure....... 10.815.000 12'065'000 15,450,000 Of beef frozen or cured was consider- 
average for beef stocks. The situation Cured ....... 3,619,000 3,384,000 6,510,000 ably less than in February, 1938 
is attributed to scarcity of plain eattle Pork, frozen. ...226,031,000 221,155,000 208,572,000 rs ° 
: D.'S. in cure. 42,038,000 42/127:000 44,401,000 Supplementing low stocks of meat on 
adaptable to manufacturing uses and D. 8. cured... 29,417,000 25,764,000 43,462,000 = : aoa a 
the smaller runs of all cattle. As a re- S. P. "in cure.147,751,000 146,823,000 197,298,000 and March 1, 1939, are stocks of frozen 


S. P. cured... 97,566,000 90,542,000 148,329,000 : : cats 
sult, everything possible is being sold in Lamb & mutton, poultry totaling 116,300,000 Ibs. These 


carcass form or in cuts rather than pone circa 


frozen ......+ 2,764,000 2,925,000 4,490,000 are well above those of a year ago and 


being conserved for manufacturing pur- trmgs., ete... 67,456,000 76,238,000 85,781,000 Of the 5-year average for the period. 
: . 125,372 32,07 36,884,000 
poses: However, meat supplies for "4" ------:- 125,372,000 132,078,000 136,884,0 


manufacturing purposes should increase 
with heavier hog runs, which are ex- 


Product placed in cure during: 


Feb., 1939. Feb., 1938. 


ps SR 9,256,000 12,042,000 
pected to be much larger this year. See Gees 4 oese..... Py ne Careless work in hog scalding costs 
. Pork fTroMeN ....-ccccses ,519, 52,782, 
Stocks of meat and lard on hand on D. 8. pork placed in cure. $7,008,600 138,305,000 money. Read “PORK PACKING,” The Na- 
€ $ . 8. P ork placed i ‘ure. 134,137,000 24,296, . sos 
March 1, 1939, with comparisons, are [amb and imutton, froven » '660'000 911.000 tional Provisioner’s pork handbook. 





hes Tt 


HAMMER MILLS 


for REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grinding —reduce 
power consumption and maintenance expense—provide instant 
accessibility. Stedman’s extreme sectional construction saves 
cleaning time. Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 Ibs. per hr. Write for catalog No. 302. 


STEDMAN'S FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA. U. S. A. 
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M & M HOG Reduces 
Cooking Time 3 to 2! 



















SAVES STEAM, 
POWER, LABOR 


CUTS RENDERING moisture content readily. Low 
COSTS-Grinds fats, operating cost. Big Savings! In- 
bones, carcasses, creases melter capacity. Sizes 
viscera,etc.-allwith and types to meet every require- 
equal facility. Re- ment. Write for Bulletins. 
duces everything to 

uniform fineness. MITTS & MERRILL 
Ground product Builders of Machinery Since 1884 
gives up fat and 1001-51 S. Water St., Saginaw, Mich. 
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TALLOWS._ ano GREASE 


WEEKLY MARKET REVIEW | 


TALLOW. — Moderate but steady 
daily trade was reported in the tallow 
market at New York this week. Prices 
were steady, but offerings were limited 
and the turnover was estimated at 250,- 
000 to 350,000 lbs. Extra sold at 5%4c, 
delivered, or unchanged from the previ- 
ous week. 


Consumers were not inclined to reach 
for supplies, but appeared willing to 
take on material at current prices. 
There were reports in the trade that 
recent business has been large enough 
to keep producers fairly well sold up, 
and as a result they are inclined to 
offer sparingly awaiting better values. 

At New York, special was quoted at 
5%4@5%ce; extra, 5%c, delivered, and 
edible, 54% @5%c nominal. 

Foreign tallow offerings were un- 
changed and materially above the 
domestic market. South American No. 
1 was quoted at 34% @3%c; No. 2, 3@ 
3%c, and edible, 34%@3%¢, all c.i.f. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, March-April shipment, was 
6d higher at 18s. Australian good 
mixed, March-April shipment, was 3d 
higher at 17s 3d. 

Tallow futures at New York were 
dull but steady. March was quoted at 
5.45@5.70; May, 5.45@5.70, and July, 
5.55@5.75. 

Tallow market at Chicago was quiet 
during the past week, but prices were 
steady on moderate offerings. Prime 
was salable at 5%c, Chicago and Cin- 
cinnati, last weekend, with large pro- 
ducers asking 4c more. Couple tanks 
prime sold Tuesday at 5'%c, Chicago, 
and special moved at 5%c, Chicago. 
Few tanks No. 3 reported Wednesday 
at 5c, Chicago. Market appeared about 
unchanged Thursday with offerings and 
demand light. Scattered offerings out- 
side regular specifications were moving 
at irregular prices. Chicago quotations, 
loose basis, on Thursday: 


ERE Pn te par aps eens ey Sa @5% 
Fancy tallow . , 514 @5™% 
Prime packers ‘ : @5% 
Special tallow ; @5% 
No. 1 tallow... @5% 

STEARINE.—Last trading in oleo 


stearine at New York was at 6%c, but 
the market was quiet and steady and 
quoted at 6% @7c. 

Chicago trade in stearine was mod- 
erate. The market was steady with 
prime oleo quoted at 6%c. 

OLEO OIL.—Demand was moderate 
at New York and the market was steady 
and unchanged. Extra was quoted at 
8@8%4c; prime, 7%@8&c, and lower 
grades, 74@7%c. 

Demand continued fair at Chicago. 
Extra oleo oil was steady at 7%c and 
prime at 7c. 


LARD OIL.—Demand was fair at 
New York and the market was firmer. 
No. 1 was quoted at 9c; No. 2, 8%c; 
extra, 94%c; extra No. 1, 94%4c; extra 
winter strained, 9%c; prime burning, 
10%4c, and inedible, 10c. 


(See page 41 for later markets.) 


NEATSFOOT OIL.—The market 
was quiet and steady at New York. Cold 
test was quoted at 14%c; extra, 9%4c; 
No. 1, 9c; pure, 11%e, and prime was 
quoted at 9%4c. 

GREASES.—The grease market at 
New York was moderately active and 
barely steady. The last business in yel- 
low and house passed at 5c, a decline of 
%44e from a week ago. However, offer- 
ings were not large and there was fur- 
ther buying interest in the market at 
the 5c level. Producers noted the steadi- 
ness in tallow and expectations of a 
slightly better market for tallow and, 
consequently, were inclined to go slow 
on greases pending developments in 
other fats and oils. 

At New York, yellow and house was 
quoted at 5@5%c; brown, 4%c, and 
choice white, 553 @54e. 

Greases were about unchanged in a 
quiet market at Chicago this week. 
White grease was salable last weekend 
at 5%c, Chicago, with offerings «ce 
higher. Bids on white were reduced to 
5%c, Chicago, early this week; some 
white moved Wednesday at 5%c, Chi- 
cago, and car of drum yellow sold at 
4%c, Chicago; car of better than 
ordinary yellow in drums was reported 
at about 5c, outside point. White grease 
was offered Thursday at 514c, Chicago; 
bidding 5%c, Cincinnati. Quotations on 
Thursday were: 


COD WS GI so 6:5 55 6.6 06:00:52 00060800 @5% 
A-white grease ...... @5% 
DPE eee ctchssccwuadue gk arent @5% 
Yellow grease, 10-15 f.f.a......... , @4i% 
Yellow grease, 15-20 f.f.a.. @4% 
Brown grease ... 4%@4% 


BY-PRODUCTS MARKETS 
Chicago, March 17, 1939. 
Market on animal proteins continues 
rather quiet with limited offerings and 
prices firm. 
Blood. 


Unit 
Ammonia 


Unground . $3.30@3.35 


Digester Feed Tankage Materials. 


Sales of 11-12°° feeding tankage dur- 
ing the week within list price range. 


Unground, 11 to 12% ammonia...$3.75@4.00 & 10¢ 
Unground, 6 to 10%, choice 

ee errr 4.00@4.10 & 10¢ 
Ben MGUEEE 0:46 610-0 #06 4640'00-400% @2.50 


Packinghouse Feeds. 


Demand continues good for packing- 
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house feeds at the prices quoted here. 





Carlots, 

Per ton, 
Digester tankage meat meal, 60%....$ @55.00 
Meat and bone scraps, 50%. ‘ @52.50 
RROD oo cces ctvecocersnewecyeds @62.50 
Special steam bone-meal..........++- @45.00 


Bone Meals (Fertilizer Grades). 





Bone meal market unchanged at 
quoted prices. 
Per ton. 
Steam, ground, 3 & 50..........-0008 $25.00@ 27.50 
Steam, ground, 3B & FB... cccccccvese m ).00@ 27.50 


Fertilizer Materials. 
Fertilizer tankage market continues 
quiet. 
Per ton. 
@ 3.35 & 10¢ 
20.00@22.50 
@ 2.75 
Dry Rendered Tankage. 
Sales of low test cracklings at 824¢c. 
Buyers offered 77%c for high test. 
Sellers holding at 80c. 


Hard pressed and expeller unground, 


High gerd. tankage, ground 
LO@11% am......ccesescvess $ 

Bone tankage, 

Hoof meal 


per unit protein. .........ccccccees .80@.82% 
Soft prsd. pork, ac. grease and a 

GURREY, TON ccc cscccccccveseseses @45.00 
Soft pred. beef, ac. grease & quality, 

Pre o e  ee e @35.00 


Gelatine and Glue Stocks. 
No change in the generally weak situ- 
ation in the gelatine and glue stocks. 


Per ton. 
Calf trimmings .........c-cccccceces @17.00 
Binews, Pissles ...cccscececvccss @16.00 
Cattle jaws, skulls and knuckles .. 20.00@22.50 
Bide trimmings . oo ccccccesecsececse 12. 





Pig skin scraps and trim, per Ib., 1 8@38\e 


Horns, Bones and Hoofs. 


Little change in this market. Hoofs 
continue in fair demand. 
Per ton. 
Horns, according to grade..........-- $35. O0@eo. 00 


Cattle hoofs, house run...........06+. 

ee ee SR re 16. 00818. 00 
(Note foregoing ‘prices: are for mixed carloads 

of unassorted materials.) 


Animal Hair. 
Hair market quiet and unchanged. 


Winter coil dried, per ton............ $30. 00@35 5.00 
Summer coil dried, per ton. .. 20.00@25.00 





Winter processed, black, Ib. 6@b%c 
Winter processed, gray, Ib.. ae 5@d'4e 
Cattle switches .........ccee cree enes 1%@2 


EASTERN FERTILIZER MARKETS 


New York, March 15, 1939. 

No recent sales of feeding or fer- 
tilizer tankage have been made around 
New York. Some outside productions 
of feeding tankage are offered at $3.50 
and 10¢, f.o.b. shipping points. Demand 
for feeding tankage has not been good 
and stocks are very light. 

No recent sales of dried blood have 
been made at New York and the nominal 
quotation is about $3.10 per unit of 
ammonia, f.o.b. New York. 


Steamed bone meal supply, both for- 


eign and domestic, has not been as 
limited in years as this year. 
The demand for raw bone meal is 
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normal as prices remain about steady. 
Demand for fish meal has not been as 


good as expected for this time of the 
year. 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, March 


to June, 1939, inclusive............ @28.00 
Blood, dried, 16% per unit........... @ 3.10 


Unground fish scrap, dried, 13% % am- 
monia, 15 % B. P. L., f.o.b. fish 


GE erédectescciuccedeueeeseads nominal 
Fish meal, foreign, 11144% ammonia, 

10% B. P. L., ¢.i.f. spot iam aceite ware @48.00 

Pe SEND - ccdwedvemcectacers @48.00 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.50 & 50c 
Soda nitrate, per net ton: bulk, March 

to June 1939 inclusive, ex-vessel 

Atlantic and Gulf ports............ @27.00 

PP Se. Cc wccvcnccsenrceeced @28.30 

Se tana vigcrewnescck adn @29.00 
Tankage, ground, 10% ammonia, 10% 

BA. Be GNg Wc rcbdusetcccerecnens 3.35 & 10¢ 
Tankage, unground, 10-12% ammonia, 

1S B. PB. Ene BEB cccccece eeeeeees 3.50 & 10c 

Phosphates. 


Foreign bone meal, steamed, 3 and 50 
 y gf ae) Seer @23.50 


Bone meal, raw, 4%% and 50%, in 


ft 3S Sra @ 26.00 
Superphosphate, bulk, f.o.b. Baltimore, 
fF Se leer ee @ 8.00 


Dry Rendered Tankage. 
0% protein, unground............... @80e 


60% protein, unground............. ‘ @S&2h4c 


TALLOW FUTURE TRADING 


MONDAY, MARCH 13, 1939. 
High. Low. 
March 





August ‘ 


TUESDAY, MARCH 14, 1939. 
Mar rch 





w « 5.55@5.75 

August 5.60@5.80 

WEDNESDAY, MARCH 15, 1939. 

March 4 5. 
May 

June . 
July . 5 ‘ 

August Sno oe 5. 60@3 . S80 


THURSDAY, MARCH 16, 1939. 






March 40@5.65 
5.45@5 
HO@5.75 
55@5.75 
5.60@5 ).80 






= 
ta < 
Soto 


August 


FRIDAY, MARCH 17, 1939. 
May 
July 








COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For six months ended Jan. 31, 1939: 





Exports 1939. 1938. 
Oil, crude, Ibs.. ‘ 100,805 
Oil, refined, Ibs. . a" 1,850,370 
Cake and meal, tons.. . 13,783 
Linters, running bales ; 116,872 

Imports 
Oil, crude, Ibs...... None 4,004 
Oil, refined, Ibs. *35,991, 284 20,971,705 
Cake and meal, tons ° 2,228 3,443 
Linters, bales...... caen 17,238 7,309 


*Amounts for February not included above are 
714,800 pounds crude, and 4,226,057 refined, ‘‘en- 
tered direct for consumption,’’ 5,846,421 refined, 
‘“‘withdrawn from warehouse for consumption,’’ and 
5,435,011 refined, ‘‘entered direct into warehouse.”’ 
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MARGARINE TAX BILLS 


Bills designed to levy taxes on mar- 
garine and vegetable oil shortenings 
are receiving considerable attention by 
state legislatures during current ses- 
sions. So far this year, bills taxing mar- 
garine have been introduced in ten 
states and measures levying a tax on 
shortening in four states, proposed taxes 
ranging from 2 to 15 cents per lb. 

States now considering such bills, and 
the nature of the bills, are as follows: 

Colorado, 7c per lb. on shortening 
and margarine; Georgia, 1c per lb. on 
margarine; Iowa, 5c per lb. on shorten- 
ing, also bill prohibiting use of mar- 
garine in state institutions; Kansas, 2 
per cent tax on shortening and mar- 
garine; Michigan, 5c per lb. on mar- 
garine and imposition of license tax on 
dealers; Minnesota, 10c per lb. on all 
margarine (20c per lb. on cottonseed 
oil margarine), and resolution asking 
Congress to tax margarine at least 5c 
per lb.; Montana, 10c per lb. on mar- 
garine and license fees for dealers. 

New York, 5c per lb. on margarine, 
also annual tax of $1,000 on margarine 
manufacturers, $500 on wholesalers and 
$100 on retailers, plus prohibition of 
use of margarine in state institutions 
or by relief agencies; Oregon, 15c per 
lb. on margarine; Tennessee, bill to re- 
move present 10c tax from margarine 
made of domestic oils; Utah, bill to 
remove 5c tax from margarine made 
of domestic oils; Vermont, 5c per lb. on 
margarine; Wisconsin, 15c per lb. on 
vegetable shortening. 

The Minnesota measures have been 
passed by both houses, while the Mon- 
tana and Wisconsin bills are reported to 
have been killed. The Tennessee bill 





has passed the house and is now before 
the senate. License fees sought in the 
Michigan bill are $2,500 for manufac- 
turers, $1,000 for wholesalers, jobbers 
and distributors and $100 for retailers. 
In introducing the measure on March 6, 
Sen. D. Hale Brake explained it was 
meant “to make requirements and fees 
so high that oleo will have to be butter 
to be sold in Michigan.” 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanuel Welfling & A. Bloch, 12 Rue 
martine, Paris.) 


Paris, February 28, 1939. 

LARD: Market very weak. Actual 
quotation for refined pure lard 850 
francs per 100 kilos. 

TALLOW: Market has been quiet 
during course of this month. It is, how- 
ever, a little firmer since the last two 
or three days. Paris actual official quo- 
tation for acid melted tallow is 270 
francs per 100 kilos, naked, unchanged 
on January quotation. 

VEGETABLE OILS: Market firmer. 
Soapmaking groundnut oil quoted at 
391 francs per 100 kilos, naked, against 
385 at end of January. Edible grades 
unchanged at 480 to 525 per 100 kilos, 
naked. Copra oil 317 francs per 100 
kilos, naked, against 300 in January. 


HULL OIL MARKETS 


Hull, England, March 15, 1939.—Re- 
fined cotton oil, 20s 6d. Egyptian crude 
was quoted at 17s 6d. 





COTTONSEED PRODUCTS MANUFACTURED AND CONSUMED 
As reported for the seven months ended February 28, 1939, and 1938: 
COTTONSEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* 
Aug. 1 to Feb. 28, 
1939. 1938. 





United States........3,895,112 6,076,969 
Alabama ... ‘ . 266,341 383,081 
Arkansas ...... ... 440,301 601,229 
California . 150,399 278,635 
Georgia ..... ---. 281,498 : 
Louisiana ....... . 170,436 

Mississippi ...... . 631,612 

North Carolina . 135,286 

Oklahoma .. - 176,600 

South Carolina. - 144,688 

Tennessee .... . 349,840 18, 5¢ 
a .. 969,499 1,595, 898 
All other states...... 178,612 261,799 





168,302 





{ 345 
134,188 175,927 


Crushed On hand at mills 
Aug. 1 to Feb. * Feb. 28, 
1939. 1 1939. 1938. 
4 


781,615 1,160,771 
t 45, = 





2 
680, 900 





1,364, S40 





*Includes seed destroved at mills but not 337,118 tons and 42,394 tons on hand Aug. 1 nor 29,364 tons 
and 113,969 tons reshipped for 1939 and 1938 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 


On hand 


Season. August 1. 
Geute off....... -++ee 1938-39 *33,833, = 
(pounds) ines oe > ae 


Refined oil. ee * 1938- 39 
(pounds) .... . 9% 8 
Cake and meal. 
(tons) 
Hulls 
(tons) 
MEET e 
(running bales) 
ae 
(500-Ib. bales)... 
Grabbots, motes, etc.. 
(500-Ib. bales)...... 








c cludes 11,339 





Produced Aug. 1 Shipped out Aug. On hand 
to Feb. 28. 1 to Feb. 28. Feb. 28 
1,070,339, 900 958,700,861 *180, 666,037 
1,512,448,7 11 1,436, 980,589 900,988 
#9262 
1, 188. ‘ 
1,2 


S94; "415 ) 








514, 703,081 
245,221 
251,789 
141, 167 

2, 162, 92 146,646 

562,133 





1,2 
1,1 





; 38, 40,953 
60,839 22,650 45,568 


23 and 32,974,624 pounds held by refining and manufacturing establishments and 


52% 
12,855,220 and 26,413,400 pounds in transit to re finers and consumers August 1, 1938 and Feb. 28, 1939 


respectively. 


tIncludes 5,199,739 and 7,929,538 pounds held by refiners, brokers, agents, and warehousemen at places 
other than refineries and manufacturing establishments and 7,696,711 and 5,813,451 pounds in transit to 
manufacturers of shortening, oleomargarine, soap, etc., August 1, 1938 and Feb. 28, 1939 respectively. 


**Produced from 915,122,280 pounds of crude oil. 
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WEEKLY "MARKET REVIEW 





OTTONSEED oil futures backed 

and filled over a narrow range in 
quieter trade at New York during the 
past week. The undertone was steady, 
but there was a disposition to go slow 
pending developments in Washington 
in connection with cotton and foreign 
oil legislation. 

Commission house trade was mixed, 
being first on one side and then on the 
other, while the local element was main- 
ly inclined to operate against the bulges. 
Trade house support was apparent on 
the setbacks with trade brokers buying 
May and selling the later months. The 
open interest in the market appeared 
largely content to ride along and await 
developments. 

Speculative longs not only expect 
favorable action on the Smith cotton 
bill, but also that every effort will be 
made to apply it to the 1939 crop. There 
was less confidence in the trade over the 
prospects for the bill to increase 
processing taxes on foreign oils. 

These conditions served to slow down 
outside operations in the market. Hedge 
selling was on a small seale, as crude 
oil was not coming out freely, and hedg- 
ing was offset by new buying from the 
South, presumably partly against sales 
of crude for mill account. 


February Consumption Light 


February consumption of cottonseed 
oil was disappointingly light at 217,781 
bbls. against 417,739 bbls. during Feb- 
ruary, 1938. Consumption for the 
seven months ended with February was 
1,788,000 bbls., or about 1,000,000 bbls. 
behind the same time in 1938 when con- 
sumption totaled 2,788,000 bbls. 

Visible supply of oil at the beginning 
of March was 2,557,900 bbls. against 
2,588,700 bbls. for the same time last 
year. Consumption and stocks for the 
season to date follow: 


CONSUMPTION. 

1938-39. 1937-38. 
August ... ° . 830,358 315,162 
September . 261,879 408,217 
October ..... ....281,028 487,387 
November ... 263,024 427,605 
December ... 209,796 353,459 
January ...... 229,666 378,092 
February 217,781 417,739 


VISIBLE SUPPLY. 
(End of month.) 





1938-39. 1937-38. 
August . . 1,396,400 1,110,600 
September 2,014,900 1,740,500 
October ... 2,248,700 
November 2,614,700 
December . 2,788,600 
January , 2,744,500 
February . see w wee 2,588,700 


It is apparent that the market is 
faced with the prospect of a large carry- 
over unless demand broadens. This is 
important because lard production is ex- 
pected to be larger this year than last 


and, consequently, will compete more 
sharply with vegetable shortening for 
the favor of consumers. 

Crude oil was steady and quiet this 
week with Southeast and Valley trading 
at 5% @5%c. Bids were around 5%c 
and mill ideas were about 6c. Crude 
oil is becoming less of a market factor 
because the crop has been pretty closely 
sold up. The unsold remainder is 
strongly held. The large visible stocks 
of oil are mainly in the strongest hands 
of the trade. 

COCONUT OIL.—Demand was quiet 
at New York but the market was steady 
at 3%c. There were reports of resales 
at 2%c on the Pacific Coast. 

CORN OIL.—Trade was quiet and 
the market nominal at New York 
at 6%4c. 

SOYBEAN OIL.—A steadier tone 
was noted in this market at New York. 
Spot and forward were quoted at 5c 
and some mills were talking 5%c for 
shipment. Buyers’ ideas were around 
4%c. 

PALM OIL.—Demand was rather 
slow at New York but sellers main- 
tained their ideas. Nigre was quoted 
at 2.90c and Sumatra at 2%c. 

PALM KERNEL OIL.—Nominal 
conditions prevailed at New York with 
the market quoted at 3c. 

OLIVE OIL FOOTS.—A slightly 
softer tone was evident at New York 
due to lack of demand. Tanks were 
quoted at 6% @6 4c. 

PEANUT OIL.—Offerings from mills 
continued light and the market was 
largely nominal on a basis of 6% to 
64 4¢c. 

COTTONSEED OIL.—Crude oil was 
quoted in Southeast and Valley Wednes- 





SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., March 16, 1939.— 
Cotton oil futures were down for the 
week about 20 points, due to uncertain- 
ties in cotton legislation at Washington. 
Crude was steady at 55,@5%c lb., f.o.b. 
mills, with both buyers and sellers unin- 
terested. Reports indicate that March 
consumption is heavier than either Janu- 
ary or February. Soapstock and black 
grease are shade easier and offerings 
light. 

Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Texas, March 16, 1939.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $25.25. Basis prime cotton- 
seed oil 5.50@5.65c bid by location. 
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day at 5%c bid; Texas, 55sc nominal 
at common points, and Dallas, 5%c 
nominal. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, MARCH 10, 1939. 


—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
Mar. . sich. oat +e eee 707 714 
April ei axe oes 710 nom 
May .. : . 52 726 719 719 trad 
SES asic-es é ae an re 719 nom 
July ~ 733 724 728 trad 
SLY Xie Nig0. 955 wo8 ae eee ei 728 nom 
Sept. ; <a 744 733 736 737 
MG. wesdctusenes 28 745 735 738 739 
SATURDAY, MARCH 11, 1939. 
BE che ea wae vee 708 708 692 700 
April . ere ii ee wats 700 nom 
May . Sia nhik oe 707 705 704 706 
June. ee ee Pye eae 705 nom 
July ... — 719 714 714 715 
Aug. .. rere ve sige 716 nom 
Sept. . vin te 730 Lo 723 725 
MEE. Sekencanoss 3 725 TS 725 trad 
MONDAY, MARCH 13, 1939. 
Ae 1 698 698 695 698 
MEE. orccece ve ewe “ ro 695 nom 
ae 24 704 701 703 705 
June ... Sn lee ats no 7038 nom 
July . vo. 714 710 714 trad 
ame. . pee aed idee ais Pee 714 nom 
BG Socierecpnitaas se 24 720 724 trad 
Gas Aiethucan eee es 3 724 724 725 727 
TUESDAY, MARCH 14, 1939. 
BE... 4:0 s000<ae48 6 697 693 693 97tr 
BE: 4-00: pirat) tee oe eee 695 nom 
BE. Scania se acsao ee 702 697 698 701 
June. ace -yaigrgreo re ae Si 700 nom 
July 20 712 709 711 713 
Aug TT 711 nom 
EET 723 718 721 trad 
SEL, | sreteremisielai> x= * 722 720 723 724 
WEDNESDAY, MARCH 15, 1939 
eee 7 693 687 687 697 
April canon we ee aie wes 695 nom 
as we Se 698 696 696 698 
June ... w'aaceiee: Jail si wos 696 nom 
SPs 712 705 709 711 
Aug si aa iglae aaa per oes 710 nom 
ae 724 716 720 trad 
eee 5 722 720 720 723 
THURSDAY, MARCH 16, 1939. 
Pe oeaecneesay a 690 687 691 bid 
SE Saedarees 6% et 705 699 7 bid 
September . ‘ ; 716 709 715 nom 
October ........ me V7 712 77 bid 


(See page 41 for later markets.) 


TAXES ON FOREIGN OILS 


Senate finance committee hearings on 
bills proposing to raise excise taxes on 
imported fats and oils from the present 
3 to 5 cents per pound continued this 
week (see THE NATIONAL PROVISIONER 
of March 11, page 34). At the close of 
hearings last week Senator Tom Con- 
nally redrafted his measure to provide 
that the tax increase should not become 
effective so long as it was in conflict 
with provisions of any tariff bargain, 
but directing that all such agreements 
be terminated at the earliest date pos- 
sible to permit the increase to become 
effective. Secretary of State Hull had 
opposed higher taxes on the ground that 
they would violate trade agreements 
now in force. 


Watch Classified page for good men. 
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Chicago 

PACKER HIDES.—There was a 
light trade in packer hides this week 
at steady prices and the market ap- 
pears firm at present levels. Total re- 
ported sales were about 25,000 hides, but 
this has ceased to be an accurate index 
to the actual movement of hides in 
recent weeks, because of the large 
quantity which have been sold for de- 
livery against contracts on the Ex- 
change. 

Certificated stocks of hides in Ex- 
change warehouses have increased from 
916,448 on Jan. 31st of this year to a 
total of 1,101,439 on March 14th; in- 
cluded in this total are about 87,000 
South American hides in storage at 
New York. In addition, there are a 
total of 143,496 hides awaiting cer- 
tification. These hides will, of course, 
come back on the market at some future 
time. Meanwhile, packers have been 
able to dispose of the usually slow mov- 
ing winter northern light native cows, 
and bookings to private tanning ac- 
counts have also helped packers to 
maintain a fairly good position as re- 
gards unsold stocks. Tanners were 
credited with buying most of the hides 
moved in the spot market this week. 

One lot of 1,200 Nov.-Dec. native 
steers sold early at 1lc and this figure 
is firmly asked for the early take-off, 
and 10%c for Jan. to Mar. natives. 
Association sold 1,000 Mar. extreme 
light native steers at steady figure of 
11¢e. 

One packer sold 7,000 mostly Feb. 
butt branded steers at close of last week 
at 10%c. Jan.-Feb. Colorados last sold 
at 10%c and this figure is available for 
more; however, packers want to move 
butt brands with the Colorados. Heavy 
Texas steers of winter take-off are quot- 
able 10%c, and light Texas steers 9%c 
nom.; extreme light Texas steers last 
sold at 10%c. 

A car of Feb. heavy native cows sold 
at last week-end at 10%c. Total of 
9,600 Feb.-Mar. light native cows moved 
at 10%c to tanners, and Association 
sold 1,000 Mar. light cows also at 10%c; 
this figure available for more from light 
average points, or River points. One 
lot of 2,400 Feb.-Mar. branded cows 
moved to tanners at 10\c. 


Bulls are in light supply, with 7%e 
last paid for. natives and 6'%c for 
branded bulls. 

An outside independent packer sold 
March production of about 12,000 hides 
this week, with native and butt branded 
steers going at 10%c, Colorados 10%c, 
extreme light native steers 11c, light 
native cows 10%c and branded cows 
10%c, reported going to a dealer. 

While trading was not overly active 
this week, the spot market apparently 
has not been affected to any great ex- 
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tent by rather wide swings in hide 
futures prices due to disturbing politi- 
cal news from Central Europe. 

OUTSIDE SMALL PACKER 
HIDES.—Demand continues to run al- 
most entirely to light average small 
packer stock, around 42-43 Ib., and such 
hides are salable around 10c, selected, 
Chgo. freight basis, for natives, brands 
%e less; however, light average hides 
are scarce. Various lots of heavier 
average, around 48-50 lb., are offered at 
10c and unsold. Steady buyers of out- 
side small packer stock report that hides 
are not only running 3 to 5 lbs. heavier 
average this year but that production 
of certain individual plants is consider- 
ably smaller than normal. 


PACIFIC COAST.—The Coast mar- 
ket was quiet this week, following the 
broad movement of previous two weeks. 
Last trading was at 8%c, flat, for Feb. 
steers and cows, f.o.b. Los Angeles. 


FOREIGN WET SALTED HIDES. 
—Quietness in the South American 
market early this week was attributed 
in part to the unsettled conditions in 
Central Europe, as well as a fairly well 
sold up position. A sale of 2,000 
Uruguay Nacional steers was reported 
early in the week at $38.50 Uruguay 
gold, equal to 11% @11!*g¢ce, c.i.f. New 
York, steady with price reported late 
last week. Late this week, 6,000 Argen- 
tine steers sold at 74 pesos, equal to 
11%¢6c, or about %c below the price of 
77% pesos or 12c paid late last week 
on 2,000 LaBlancas, previously reported. 
Due to reversal of seasons there, these 
hides are now approaching the season 
of less desirable quality. A pack of 
2,500 Argentine reject steers was also 
reported equal to 10!%4g¢c, steady with 
sales last mid-week. 

LATER: Sales 4,000 La Platas and 
4,000 La Blancas at 74 pesos or 11%¢c 
steady. 


COUNTRY HIDES.—Light offerings 
of all-weights from interior points, and 
a lack of desire on the part of dealers 
to move their light hides and hold the 
heavies alone, tend to restrict trading 
in country hides. Untrimmed _all- 
weights range 8%@8%e, selected, del’d 
Chgo., with light average stock said to 
be salable around top figure. Heavy 
steers and cows dull at 7%ec asked; 
some quote 7@7%c nom. Buff weights 
firm around 9@9%c trimmed; some 
ask higher. Extremes are salable at 
1lc, trimmed; quoted 11@11%c. Bulls 
listed 5% @6c flat. All-weight branded 
hides 744@7%c flat. 


CALFSKIN S.—Packer calfskins 
were quiet but apparently firmly held, 
being fairly well sold up on northern 
heavies and lights. Last trading in 
northern heavies 914/15 lb. was at 
18%ec for Mar. skins and 19¢ is now 
asked; Jan.-Feb. River point heavies 















last sold at 17%c and more available. 
Light calf, under 9% Ilb., last sold at 
17%ec for Feb. skins, with 18c now 
asked. 

LATER: Two packers sold total of 
17,000 March heavy northern calfskins 
at 18%c; another sold 7,000 March 
heavy calf at 18%c for northerns and 
17%c for River points, steady prices; 
fourth packer credited with selling same 
basis. 

Chicago city calfskins were well sold 
up earlier at 15¢ for 8/10 lb. and 15%c 
for 10/15 lb.; offerings are light, with 
at least 4c more wanted, some talking 
a cent higher, while bids were declined 
at last trading prices. Outside cities, 
8/15 lb., quoted around 15@15%c; 
straight countries around llc. Bids of 
$1.10, last trading price, were declined 
for city light calf and deacons. 

KIPSKINS.—Packer kipskins are in 
a waiting position, with Feb. production 
and also part of Jan. unsold. Last 
trading in Jan. northern natives was at 
14%c, and Jan. northern over-weights 
at 13%c, with southerns a cent less; 
branded kips quoted 12%c nom., with 
last sale at 12c. 


Chicago city kipskins last sold at 
12%c but bids that basis since declined, 
asking at least 13c. Outside cities 
quoted 12%c nom.; straight countries 
10%@10%c flat. 

Packer regular slunks last sold at 80c 
for Feb. skins; well sold up. 

HORSEHIDES.—There has been a 
fair movement of horsehides recently at 
firm prices. Good city renderers, with 
manes and tails, quoted $3.30@3.40, 
selected, f.o.b. shipping points; ordinary 
trimmed renderers quoted $3.10@3.15, 
del’d Chgo.; mixed city and country 
lots range $2.75@2.90, depending upon 
quality. 

SHEEPSKINS.—Dry pelts steady at 
14@14%%c per lb., del’d Chgo.; for full 
wools. Production of packer shearlings 
is still light and it will be probably 
several more weeks before shearlings 
start to come in quantity. Meanwhile, 
demand appears fairly good for the 
light offerings, especially on the No. 1’s, 
and market quoted 75c for No. 1’s, 40@ 
42%6c for No. 2’s and 20@22%c for No. 
3’s; last reported sales were at 75c, 
42%ec and 20c for the three grades. 
There was further trading in pickled 
skins at $3.00 per doz. big packer pro- 
duction and offerings were well cleaned 
up on this basis; now asking $3.25. 
Packer wool pelts quoted $2.00@2.05 per 
ewt. live basis, paid for first half March 
production. 


New York 


PACKER HIDES.—tThe situation re- 
mains unchanged in the New York mar- 
ket. All packers hold Dec. to Feb. native 
steers and llc is usually asked. One 
packer still holds Feb. butt brands; 
others moved their Feb. branded steers 
earlier at 10%c for butts and 10c¢ for 
Colorados. 

CALFSKINS.—Market quiet but ap- 
parently firm and holdings light. Col- 
lectors’ calfskins quoted nominally 
around $1.05 on 4-5’s, 5-7’s around $1.35, 
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7-9’s $1.70, 9-12’s $2.45@2.50; packer 
4-5’s around $1.15@1.20 nom., 5-7’s 
$1.55 nom., 7-9’s last sold at $2.05 and 
9-12’s at $2.75. 


NEW YORK HIDE FUTURES 


Saturday, Mar. 11, 1989.—New: Mar. 
11.60 b; June 12.07@12.11; Sept. 12.49@ 
12.50; Dec. 12.83 n; Mar. (1940) 13.19@ 

13.21; 81 lots; 7@13 lower. Old: Mar. 
10.60 n; June 11.17 n; Sept. 11.42 n; no 
sales; 11@13 lower. 

Monday, Mar. 13, 1939.—New: Mar. 
11.51 n; June 11.99@12.00; Sept. 12.40; 
Dec. 12.75 n; Mar. (1940) 13.10 n; 132 
lots; 8@9 lower. Old: Mar. 10.51 n; June 


11.09 n; Sept. 11.34 n; no sales: 8@9 
lower. 
Tuesday, Mar. 14, 1939.—New: Mar. 


11.69; June 12.15; Sept. 12.57; Dec. 12.92 
n; Mar. (1940) 13.25 n; 153 lots; 15@18 
higher. Old: Mar. 10.69 n; June 11.25 n; 
Sept. 11.50 n; no sales; 16@18 higher. 
Mar. 15, 1939.—New: 
Mar. 11.36 n; June 11.85@11.86; Sept. 
12.27@12.29; Dec. 12.63 n; Mar. (1940) 
12.96 n; 264 lots; 29@33 lower. Old: 
Mar. 10.36 n; June 10.96 n; Sept. 11.21 n; 
no sales; 29@33 lower. 

Thursday, Mar. y: Mar. 
11.31 n; June 11.81@11.82; Sept. 12.22@ 
12.28; Dec. 12.58 n; Mar. (1940) 12.93 n; 
194 lots; 3@5 lower. Old: Mar. 10.31 n; 
June 10.91 n; Sept. 11.16 n; 2 lots; 5 
lower. 

Friday, March 17, 1939.—New con- 
tracts: Mar. 10.95 n; June 11.45@11.47; 
Sept. 11.82; Dec. (1939), 12.17; March 
(1940), 12.50 n; sales 421 lots; 3@12 
lower. Old: Mar. 9.95 n; June 10.55 n; 
Sept. 10.80 n; sales 3 lots. 


Wednesday, 





CHICAGO HIDE FUTURES 


Saturday, Mar. 11, 1939.—Close: Mar. 
11.35 n; June 12.05 ax; Sept. 12.35 ax; 
no sales; unchanged to 23 lower. 

Monday, Mar. 13, 1939.—Close: 
11.35 n; June 12.05 ax; 


Mar. 
Sept. 12.35 n; no 


sales; unchanged. 
Tuesday, Mar. 14, 1939.—Close: Mar. 
11.35 n; June 12.05 n; Sept. 12.35 n; no 


sales; unchanged. 

Wednesday, Mar. 15, 1939.—Close: 
Mar. 11.35 n; June 12.05 n; Sept. 12.35 n; 
no sales; unchanged. 

Thursday, Mar. 16, 1939.—Close: Mar. 
11.35 n; June 11.95 ax; Sept. 12.20 ax; 
no sales; unchanged to 15 lower. 

Friday, March 17, 1939.—Close: Mar. 
11.35 n; June 11.25; Sept. 11.75 ax; 
sales 1 lot; closing unchanged to 70 
lower. 





LIVERPOOL PROVISION PRICES 


Liverpool prices week ended March 4: 


Mar. 4, Feb. 24, Mar. 3, 
1939. 1938 1938. 

per cwt. per cwt. per cwt. 

American green bellies. .$14.57 $14.65 $16.06 

Danish Wiltshire sides.. 20.93 20.93 22.85 

Canadian green sides.... 18.60 17.69 19.60 
American short cut green 

ND: oc c.ccecantcecisiee 84 18.84 20.35 

American refined lard... 8.36 8.48 12.02 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 
Provisions 


Hog products were active and irregu- 
lar during the latter part of the week, 
owing to disturbed foreign situation. 
Liquidation through commission houses 
was absorbed by packing interests and 
shorts. Hog run was more liberal and 
hogs easier but strength in grains made 
for rally from lows in lard. 


Cottonseed Oil 


Cottonseed oil was moderately active 
in mixed trade; undertone was barely 
steady. Scattered liquidation and sell- 
ing with quietness in cash trade, ab- 
sence of new developments in Washing- 
ton, and apprehension over foreign 
situation induced buying in covering, 
halting downturns. Southeast and Val- 
ley crude 5%4¢ lb.; Texas, 55c lb. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
May 6.85@6.88; July 7.03; Sept. 7.15; 
Oct. 7.15@7.17; sales 252 lots; closing 
steady. 

Tallow 


Extra tallow was quoted at New York 
at 5'%c lb., f.o.b. 


Stearine 
Stearine, 6% @7c lb. 


Friday's Lard Markets 


New York, March 17, 1939.—Prices 
are for export. Lard, prime western, 
7.00@7.10; middle western, 7.00@7.10; 
city, 6% @6%c; refined continent, 7%4c; 
South American, 7%@7%c;_ Brazil 
kegs, 74 @7%c; shortening, 9%4c in 
carlots. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Association 
reports February imports as follows: 


Bacon (including shoulders), cwts........... 22,942 
Hams, ewt. .. Sovieteasas rrr 
Re GN. achcicee ns 8ece ere eek baw emaae mee 1,204 


Approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 

ewts. ewts. tons. 
February, 1939 .........5,497 6,561 203 
January, 1939.. . 6,821 5,669 224 
February, 1938 ... ..7,061 6,677 217 


BRITISH PROVISION MARKETS 


Liverpool, March 16, 1939.—General 
provision market firm; fair demand for 
hams; lard poor but expect improve- 
ment soon. 

Friday’s prices were: 
can cut, 94s; Canadian hams (A.C.), 
98s; bellies, English, 69s; Wiltshires, 
84s; Cumberlands, 69s; Canadian Wilt- 
shires, 89s; lard 37s 6d. 


Hams, Ameri- 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 17, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev, Cor. week, 
Mar. 17. week. 1938. 


Hvy. nat. strs.10%@11 @10% 10%@l11 
@10% @10% 


Hvy. Tex. strs. @10% 
Hvy. butt brnd’d 

SE calencea's @10% 10% gis* 
Hvy. Col. strs. @10% 10% 

Ex-light Tex. 

MOM cax5-0% @10% @10% @ 8% 
Brnd'd cows .. @10% @10% #3 
Hvy. nat. cows. @10% @10% 8 
Lt. nat. cows.. @10% @10% @ 9 
Nat. bulls .... 7% ae @ ae 
Brnd’d bulls .. » 6 6 suai 
Calfskins ..... 17%@19 mere * 

Ripe, BAC. 220+ @14% 14 ¢! 
Kips, ov-wt. .. @13% @i3% 

Kips, brnd’d .. @12\%n 12 @12% OK 
Slunks, reg. .. @s80 80 170 


Slunks, hris. ..35 $10 35 @40 30 P35 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. .. 9% @10% Hab ts ihe | i 
Branded ...... 94 @ 9% ; 
Nat. bulls ..... ‘@ 6% rd 
Brnd'd bulls . @ 5% @ Si o% 
Calfskins ..... ‘15 @16 15 Sikh ¥ 2 
| See 12% @13 12% 9% 
Slunks, reg. ..70 @75in 70 atau oo 4 Gann 
Slunks, hris. .. @30n @30n 25 @30n 
COUNTRY HIDES. 
Hvy. steers ... 7 @ 7 2 7 @ T%n @ 6% 
Hvy. cows ....7 @7% 7 @ qian @ 6% 
EP a accew'ene 9 @ 9 8%@ 9 @ Tax 
Extremes ..... . o's" @i1 Sax 
SE oa bees<ee 5% 6n 5% +4 
Calfskins ..... “ef 10% @11 4) | 9 
Kipskins ...... 10% @10% @10% 7% 8 
Horsehides -2.75@3.40 75@3.35 2.10@2.95 
SHEEPSKINS. 
Pkr. shearlgs.. @7 @75 55 @60 
Dry pelts ..... 14 @14% 14 @14% 10 @10% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Mar. 11, 1939, were 6,284,000 
lbs.; previous week 4,772,000 Ibs.; same 
week last year, 6,208,000 lbs.; from Jan- 
uary 1 to Dec. 31 this year, 55,984,000 
lbs.; a year ago, 43,564,000. 

Shipments of hides from Chicago for 
the week ended Mar. 11, 1939, were 
3,922,000 Ibs.; previous week, 3,802,000 
lbs.; same week last year, 5,123,000 lbs.; 
from January 1 to Dec. 31 this year, 
41,412,000 lbs.; a year ago, 42,119,000. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to March 17, 1939: To 
the United Kingdom, 110,279 quarters; 
to the Continent, 78,279. Last week to 
the United Kingdom 75,580 quarters; 
to the Continent, 50,020. 


MEAT AND LARD EXPORTS 


Exports of bacon, lard and tallow 
through port of New York during week 
ended March 16, were 1,113,095 lbs. lard, 
52,180 lbs. bacon and 45,000 lbs. tallow. 
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DIRECT BUYING TREND 


ACKERS obtained a larger propor- 


tion of their cattle, calves, and 
hogs for slaughter by direct purchase in 
1938 than in 1937, the U. S. Bureau of 
Agricultural Economics states. The pro- 
portion of sheep and lambs bought direct 
decreased. Direct purchases of cattle 
comprised 25.1 per cent of total pur- 
chases compared with 22.5 per cent in 
the previous year. Direct purchases of 
other livestock in relation to the total of 
each kind purchased represented 35.8 
per cent of the calves, 51.7 per cent of 
the hogs, and 31.6 per cent of the sheep 
and lambs. In 1937 the proportions pur- 
chased direct comprised 33.7 per cent of 
the calves, 48.6 per cent of the hogs, and 
32.9 per cent of the sheep and lambs. 


The greatest increase in direct buying 
in 1938 over 1937 was on the part of 
packers located in the Northwestern 
Corn Belt and those in the South Atlan- 
tic states. Packers in the South Central 
states also bought a larger proportion of 
their cattle, calves, and hogs direct than 
in the previous year. Concerns in the 
Southwestern Corn Belt, on the other 
hand, bought a smaller proportion of 
their cattle and calves direct and in- 
creased the percentage of these animals 
bought at public stockyards. In the 
Eastern Corn Belt packers increased 
their purchases of hogs and sheep and 
lambs at stockyards and bought a 
smaller proportion of these animals 
direct. 

Trend in direct buying has been up- 
ward for several years and in recent 
years has shown a greater relative in- 
crease with respect to cattle, calves, and 
sheep and lambs than with hogs. The 
upward trend in the direct buying of 
hogs started earlier, and since 1932 the 
increase has been very gradual, except 
for a fairly large gain in 1938. 


Sources of purchase of livestock by 
packers during 1938 is reported by the 
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FEDERALLY INSPECTED SLAUGHTER OF STEERS, 
AND COWS AND HEIFERS. 1919-38 * 
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U. S. Bureau of Agricultural Economics 
as follows: 


Public 
Stockyards. Direct. 
MEN Wenn tienwnwheauaeee 7,570,000 2,542,000 
DL Lidcwineeiceeaaneee 3,643,000 2,028,000 
a rer 18,231,000 19,499,000 
Sheep and lambs.......... 13,345,000 6,171,000 


SPRING LAMB CROP SMALLER 


An early spring lamb crop slightly 
smaller than the large early crop of last 
year is indicated by reports received by 
the U. S. Bureau of Agricultural Eco- 
nomics. Number of early lambs for 
slaughter before July 1, however, will be 
materially smaller than last year be- 
cause of very poor condition of lambs in 
California and Texas where a large pro- 
portion of the early crop will not reach 
slaughter weights and condition by July. 


Weather and feed conditions in a num- 


ber of the important early lambing 
states have been much less favorable up 
to March 1 than last year, and prospects 
for feed in some of these states during 
the next two months are not promising. 
Growing conditions last year were gen- 
erally favorable throughout the season 
in all of the early lambing states. 

In California, the most important 
source of early lambs, the present and 
prospective feed situation is very poor 
in most of the early lambing areas, and 
it now seems fairly certain that a large 
proportion of the early lambs will have 
to be sold as feeders. In Texas, which 
last year ranked second in the number 
of early lambs marketed before July 1, 
weather and feed conditions have been 
very unfavorable since the first of the 
year. Losses of early lambs have been 
heavy and most of the lambs have not 
made normal growth. 


Conditions have been much more 
favorable in other early lambing states. 















col. 
Detroit, Mich. 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
Livestock Buying Serwice 





BEMIS BRO. BAG CO. - 


Sales-makers for 
sausage. Neat, beau- 
tifully printed, more 
economical to fill. 
Send for sample. 


ST. LOUIS - BROOKLYN 











Dayton Ohio 





Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 
La Fayette, Ind. Louisville, Ky. Nashville, Tenn. 
Sioux City, lowa Montgomery, Ala. 


L. Hi. 











Order Buyer of Live Stock 


MeMURRAY 


Indianapolis, Indiana 
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ES te HE. Eaeee ot A Livestock prices at five leading Western markets, Thursday, March 16, 1939, 
f as reported by the U. S. Bureau of Agricultural Economics: 
Des Moines, Ia., March 16, 1939.—At y & 
20 concentration points and 10 packing ss (soft & oily not quoted). CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 
plants in Iowa and Minnesota hog re- BARROWS AND GILTS: 
ceipts this week were somewhat heavier apo age - 
es Nat pearaae 0-16 BP ic cuceasueemenen 7.25@ 7.75 $ 6.90@ 7.00@ 7.25 $ 7.00@ 7.25 $ 7.45 only 
than last and much heavier than a year BE IR os scsece eevee 7.50@ 7.80 7.40@ 715@ 7.30 7.10@ 7.35 7.45@ 7.50 
ago. Total for first half of March this 180-200 Ibs. ....... 2.2.20. 7.60@ 7.85 7.45 7.25@ 7.30 7.25@ 7.40 7.45@ 7.50 
3 : > SIE Se dcacsicsiocnes 7.65@ 7.85 7.45@ 7.15@ 7.30 7.25@ 7.40 7.45@ 7.50 
year was about 21 percent over same | ea ae 7.45@ 7.80 7.25@ 7.00@ 7.20 7.10@ 7.35 7.15@ 7.45 
“ = s me as g GU TIE os ciscctacesean 7.200@ 7.60 6.90@ 6.70@ 7.10 6.80@ 7.20 6.75@ 7.25 
period last year. , Current prices com SPENT UIRG. 6s sasccvicscscvan Het 4 7.35 6.75@ 6.55@ 6.80 6.65@ 6.95 665@ 6.80 
pared to last week’s close were unevenly Medium: 
20-35 cents lower. 140-160 Ibs. Kavceassevessys ME, PRIIIIOHENI, gucticwcteg: ~ seen anes 7.25@ 1.35 
5 ’ m US aa iee eo See eS eee or 7.25@ 7.35 
Good to choice 180-220-lb., $7.00@ SOOO TE: asi i cavccnscicn 7.25@ 7.65 6.85@ C00 Ti20 os csssecss 7.25@ 7.35 
7.45, mostly $7.25 up at plants and 7.10 PACKING SOWS 
up at yards. Top of $7.45 offered spar- Good : 
: st 220-250- OF. MUNCNN ca cs otewn 6.75@ 6.90 6.65@ 6.85 6.35@ 6.40 6.35@ 6.50 6.45@ 6.50 
ingly. Most 220 250 Ib., $6.90@7.25; MANS YOR... ssc sense 6.60@ 6.85 6.40@ 6.75 6.35@ 6.40 6.25@ 640 6.45@ 6.50 
250-270-lb., $6.75@7.15; 270-290-lb., UN MIS oc ctcin ca sancacs 6.40@ 6.75 6.25@ 6.65 6.25@ 635 6.15@ 6.35 6.45@ 6.50 
$6.70@6.95; 290-350-lb., $6.50@6.80; a Medium: 
few 160-180-Ib., $7.00@7.40; sows up to ee 6.15@ 6.75 6.00@ 6.65 6.00@ 6.25 6.00@ 6.35 6.35 
350-Ib., $6.20@6.45, few $6.50; up to ata on a cnn Ce 
» 4 ood-choice, - Becewns 6.75@ 7. 6.25 So fa ele sa eWeek t 7 a 
425-lb., $6.05@6.30; up to 550-lb., Medium, 100-140 Ibs........ 6.25@ 7.25 6.00@ 6.75 .......... ee res 
5.85@6.25. 
$5 @6 25 Slaughter Cattle, Vealers and Calves: 
Receipts for week ended March 16: STEERS, choice: 
This Last CO eer 12.00@13.00 10.50@11.50 10.50@12.00 10.50@12.00 10.50@11.75 
week. week. 900-1100 Ibs. ......... . 12.00@13.50 11.00@12.00 1 25@12.75 11.00@12.50 10.75@12.00 
Friday, Mar. 10............... 18,800 28,800 1100-1300 Ibs. .........-.-. 12.25@13.50 11.25@12.25 11.25@12.75 11.25@12.50 11.00@12. 
Saturday, Mar. 11.......... . 19,300 18,100 1300-1500 lbs. - 12.25@13.50 11.50@12.75 i 25@12.75 11.25@12.50 11.00@12.25 
Monday, Mar. 13........ . 30,500 29,000 STEERS a: 
Tuesday, Mar. 14............ 19,700 20,900 wa ees Gee 
Wednesday, Mar. 15... :.. 195600 21,800 ee 10.00@12. 25@10.75 9.50@11.25  9.25@11.00 9.50@10.75 
Thursday, Mar. 16..... . 20,600 15,500 900-1100 Ibs. ............. 10.00@12. 950g 11.25 9.50@11.25 9.50@11.25 _9.75@11.00 
SURGE TORS 65s ocaecesecs 10.25@12.25 9.50@11.25 9.50@11.25 9.75@11.25 10.00@11.25 
1300-1500 Ibs. ........... . 10.25@12.25 9.75@11.50 9.50@11.25 10.00@11.25 9.75@11 
STEERS, medium: 
er 8.75@10.25 8.25@ 9.50 8.50@ 9.50 8.25@ 9.75  8.00@ 9.75 
LO-TMEO TE: conc ccc ccevs 8.75@10.25 8.50@ 9.75 8.50@ 9.50 8.75@10.00 8.50@10.00 
SLAUGHTER BY STATIONS STEERS, common (plain) 
: : 750- b coatenweanvew ; : 5 y -50@ 8.5 5 75 .00@ 8. 
Livestock slaughter under federal in- 750-1100 Ibs 7.75@ 8.75 7.50 only 7.50@ 8.50 7.50@ 8.75 7.00@ 8.50 
: “ : STEERS AND HEIFERS: 
spection during February, by stations: 7 
P & y, DY Choice, 550-750 Ibs.......... 10.75@12.50 10.00@11.00 9.75@11.00 9.75@10.75 9.75@11.25 
Sheep and Good, 550-750 Ibs........... 9.50@11.00 8.75@10.00 8.50@ 9.75 8.50@ 9.75 8.75@10.50 
Cattle. Calves. Lambs. ——. HEIFERS: 
Baltimore ... | 6,213 “atcae onl 82 51,28 Choice, 750-900 Ibs. ... 10.50@12.00 10.00@11.00 9.50@10.75 9.75@10.75 —9.75@10.75 
Chicago’ .... 92,896 28,188 227,524 274 "930 Good, 750-900 Ibs........ . 9.50@10.50 8.75@10.00 8.50@ 9.50 8.50@ 9.75 8.75@ 9.75 
Beaver ‘ue onan RS ef Ry sees Medium, 550-900 Ibs........ 8.50@ 9.50 8.00@ 8.75 7.50@ 8.50 7.25@ 8.50 7.50@ i. 
sas City. 38,856 7 Az 84,82 Be .75@ 8.50 7.00@ 8. 5.25 3.25@ 7.25 6.50@ 7.5 
New York? . 34/002 54°745 247 044 174°738 ommon (plain), 550-900 Ibs. 6.75@ 8.50 7.00@ 8.00 6.25@ 7.50 6.25@ 7.25 6.50@ 0 
Omaha ...... 51,450 3,985 91,037 99,894 COWS, all weights: 
St. Louis*.... 33,429 26,106 31,309 189,72: het iia ere a ee Pe Rag ke 
Sioux City... 23,053 1,086 54,267 80,930 aa... 7.00@ 8.00 7 6.75@ 7.25 . 
So. St. Paul*. 48,334 40,258 58,128 155,599 Medium nies .15@ 7. 6.25@ 6. 6.25@ 6.75 
All other pen Te Ae - - a Common (plain) noose GE Ge 5.75@ 5. , . ) 6.2 5.75@ 6.25 
stations ...316,617 210, AT = 520,910 1,761,351 Low cutter and cutter...... 4.50@ 6.10 4.25@ 4.25@ 5.75 4.25@ 5.75 4.00@ 5.75 
Total: Feb. BULLS (Ylgs. excl.), all weights: 
1939 ....652,567 384,789 1,360,964 2,890,428 RR a ee 7.00@ 7.50 6.90@ 7.50 6.75@ 7.5 8.75@ 7.25 6.75@ 7.25 
Jan. 1939.761,460 414,828 1,455,711 4,043,152 21 EERE A SOI 7.00@ 7.40  6.00@ 7.00 6.50@ 7.00 6.25@ 6.85 6.25@ 7.00 
Feb. 1938.716,147 398,116 1,423,533 2,833,046 Cutter and common (plain). 6.25@ 7.00 5.50@ 6.00 6.00@ 6.50 5.75@ 6.50 5.25@ 6.25 
January-February, incl. VEALERS, all weights: 
1939 ..1,414,027 799,617 2,816,675 6,933,580 nr Soest . 10.00@11.00 10.75 only 9.00@10.00 9.50@10.50 10.00@11.00 
1938 ..1,545,949 818,212 2;975, 550 7,034,034 TS eee ceeeees 9,00@10.50 ®. 50@10.75 8.00@ 9.00 8.00@ 9.50 9.00@10.00 
——_— ? ; NR Siac eacniiummeros 7.50@ 9.50 8.25@ 9.50 7.00@ 8.00 7.00@ 8.00 7.50@ 9.00 
‘Includes Elburn, Ill. *Includes Jersey City and Cull and common (plain)... 6.00@ 7.50 5.50@ 8.25 5.50@ 7.00 6.00@ 7.00 5.50@ 7.50 
Newark, N. J. ®Includes National Stock Yards and 
East St. Louis, Ill ‘Includes Newport and St. CALVES, 250-400 Ibs. : 
Paul, Minn. Choice ............20..25+. 8.00@ 9.00 8.00@ 9.50 7.50@ 9.00 8.75@ 9.50 9.00@10.00 
MN ialericcevn Bead 6.50@ 8.00 7.00@ 8.00 6.50@ 7.50 7.50@ 8.75 8.00@ 9.00 
MOURNE: oviccsccccce ll) 5.50@ 6.50 6.00@ 7.00 5.50@ 6.50 6.50@ 7.50 7.00@ 8.00 
NI Common (plain) ........ 5.00@ 5.50 5.00@ 6.00 5.00@ 5.50 5.75@ 6.50 5.50@ 7.00 
*Slaughter Lambs and Sheep: 
U. S. INSPECTED HOG KILL LAMBS: 
Choice (closely sorted)...... 9.20@ 9.25 9.25@ 9.50 9.00@ 9.10 J. £ Zio eb 
; 7 . >, » **Good and choice... 8.85@ 9.15 8.50@ 9.00 8.50@ 8.85 8.50@ 9.00 8 75@ 9. 
At 8 points week ended March 10: **Medium and good......--- 7.900 8.65 7.50@ 8.25 7.50@ 8.25 7.25@ 8.25 7.50@ 8.50 
Week Siew Common (plain) ....... 6.65@ 7.50 6.25@ 7.25 6.50@ 7.25 6.00@ 7.00 6.00@ 7.25 
ended Prev. week, YEARLING WETHERS: 
a 8 wee See Good and choice............ 7.50@ 8.10... . 6.50@ 7.60 6.75@ 7.75 
Chicago . 65,486 64,517 52,190 NN 625 7 bk pa ceavceleaiere i” i "ee 5.50@ 6.50 5.75@ 6.75 
Kansas City, "Kansas. . 20,904 : 14, 370 
I 5c 6:6 40.84 hee Ss ome 19, 118 EWES: 
St. Louis & East St. Louis - Good and choice............ 4.60@ 5.25 4.00@ 4.75 3.75@ 4.75 4.00@ 4.85 4.00@ 4.75 
os howe . -1 Common (plain) & medium.. 2.60@ 4.60 2.25@ 4.00 2.00@ 3.75 2.00@ 4.00 2.00@ 4.00 | 
. ose Pp 2 = | 
St. Paul .... 34) 507 *Quotations based on animals of current seasonal market weights and wool growth. | 
N. Y., Newark and . _ 42, 007 **Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
Total ; 259,947 within the top half of the good and top half of the medium grades, respectively. | 
’ ‘ . , } 
CHICAGO PACKER PURCHASES Receipts of salable livestock for five February reeeipts, shipments and | 
Purchases of livestock at Chicago by days ended March 10: slaughters at Buffalo, N. Y., were: 
the principal packers for the first four Cattle. Calves. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. 
days this week were 22,029 cattle, 5,010 Los Angeles ........ 4,017 1,332 1,695 1,881 Receipts .......... 12,309 12,652 16,829 58,443 
‘ ‘ San Francisco -. 1028 200 1,575 1,500 Shipments ......... 4,652 7,814 8,578 45,258 
calves, 39,419 hogs and 36,217 sheep. Portland ........... 2.575 180 3,450 2'910 Local slaughters .... 8,017 4,856 8,603 13,782 
The National Provisioner—March 18, 1930 Page 43 











PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 11 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 3,627 hogs: Swift & Com- 
pany, 2,174 hogs; Wilson & Co., 4,345 hogs; West- 
ern Packing Co., Inc., 1,265 hogs; Agar Packing 
Co., 4,939 hogs; Shippers, 4,131 hogs; Others, 
24,135 hogs. 

Total: 31,517 cattle; 5,324 calves; 44,616 hogs; 
58,075 sheep. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 








Armour and Company 2,416 698 1,950 6,322 
Cudahy Pkg. Co..... 1,131 493 909 5,147 
Swift & Company... 1,299 374 1,369 4,363 
Wilson & Co........ 1,116 514 864 3,779 
 } Seeeeeree eeoce a 
Kornblum Pkg. Co.. 677 seus. ‘enmaas 
SE : beens dce%edes : 2,580 577 1,289 
WE eHacteiascus 9,2 9 2,656 6,569 22,864 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Gomaeny -++ 4,086 4,507 6,962 
Cudahy Pkg. Co..... ccneae a) Mee 2'768 7,119 
Swift & Company.. ... 8,004 2,307 5,945 
2? Sf ee 1,191 2,129 2,096 
ML dhtbbdsedieiecesseavad cadee Gee ecvvee 


Cattle and calves: Eagle Pkg. Co., 24; Greater 
Omaha Pkg. Co., 76; Geo. Hoffmann, 31; Lewis Pkg. 
Co., 789; Nebraska Beef Co., 476; Omaha Pkg Co., 
166; John Roth, 85; South Omaha Pkg. Co., 87; 
American Pkg. Co., 39; Lincoln Pkg. Co., 288. 

Total: 13,742 cattle and calves; 18,211 hogs; 
22,122 sheep. 


EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and rene 2,153 1547 6,777 2,451 








Swift & Company. 2,107 960 6,406 2,785 

Hunter Pkg. Co..... SOS 397 6,416 naw 

Heil Pkg. Co..... * onncen nee’ 1,751 

Krey Pkg. Co... : ween 520 

Laclede Pkg. Co. cen ‘envee 1,763 

Sieloff Pkg. Co. uns - nooks 1,553 

Shippers ...... .. 1,609 2,066 12,347 seat 

GONE cecsccccccece Speen 107 3, S83 574 
TONE scecienone 9,898 5, 41,426 5,810 
Not including 1,323 cattle, calves, 21,090 





hogs, and 939 sheep bought dir ct. 





ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,245 331 2,941 
Armour and Company 1,505 420 4 6,182 
GEN seeceovercees 942 72 i 104 1,378 
WOE cccesevsccss BH 823 ; 7 72 28 8 20,501 


Not including 1,170 hogs bought direct. 


SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 
79 4,472 3,985 
87 4,404 4,104 
78 3,108 2,847 


Cudahy Pkg. Co..... 
Armour and ene 
Swift & ae. 








Shippers 33 5,543 491 
Others 16 67 2 
WN Nweconecuens 293 Bia 504 11,429 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 

Armour and Company 1,396 1,012 3,436 938 
Wet @ Odrccocecs 1,420 788 3 3 822 
GN ceseuvevsscoes 227 20 1 
= ares 3,043 1,820 7,594 1,761 


Not including 65 cattle and 685 hogs bought 
direct. 





DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 977 138 932 6,649 
Swift & Company... 758 92 1,365 7,947 
Cudahy Pkg. Co..... 822 111 857 1,983 
CUD sccccccssceese 1,306 351 =1,152 7,713 
WN ccs coeebrads 3,863 692 4,306 24,292 
FORT WORTH. 
Cattle. Calves. Hugs. Sheep. 
Armour and Company 2,354 864 2,893 3,014 
Swift & Company... 2,160 744 3,357 3,049 
Blue Bonnet Pkg. Co. 141 28 ere 
Cees BEG, GOeccccsss 207 54 296 
Rosenthal Pkg. Co... 52 sence \eeeed 
ME is ccuiducet. 4,914 1,697 6,666 6,063 


ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,386 2,474 8,573 2 ro 
718 








Cudahy Pkg. Co..... - eases 

Swift & C ompany . 4,886 3,857 9,737 4.212 2 

United Pkg. Co... 2. 345 hoes ° 

GERGES cccccccoccese yk err ee 
BAA ccvcncecccss 12, 978 9,822 18,310 7,215 


MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 2,097 5,801 8,326 1,2 














Armour and Company 896 2,985 ..... «sees. 
Armour and Company, 
Me 66a dseceaeee oe eos eve 
Y. B. D. M. Co. 38 Ct«s Seens eeves 
EPR 13 2 71 5 
GEER oes cccvcvcces 754 797 38 311 
WE dewcedacunee 4,204 9,553 8,435 1,606 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,083 910 1,983 4,668 
Dele PRE. OG. 0.0000 557 142 988 15 
Wichita D. B. Co.... - eneae e . eons 
Dunn-Ostertag ...... 42 o ee eee 
Fred W. Dold....... 2 tence Se (otene 
Sunflower Pkg. Co... 45 
Pioneer Cattle Co.... .. Are @sces cece 
Keefe Pkg. Co...... ME . exgee /guken \ aenee 
Bend vciciceocecs 1,950 1, 052 3,656 4,683 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,525 551 9,833 1,152 
Armour and Company 981 121 1,835 sees 
Hilgemeier Bros. BO seen ol 
SOU EON, ccectee coeae egees | (stwes 
Meier Pkg. Co....... 68 9 216 
Stark & Wetzel..... 89 37 || Boe 
Wabnitz and Deters. 49 63 316 6 
Maass Hartman Co.. 30 BB scocee evess 
CO trsccwenses 1,847 1,351 15,303 — 
WD scesascseneus 892 146 254 64 
on ee 5,491 2,294 29,239 6,280 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
OS, W. Gate Bemics veecs = 226 
E. Kahn's Sons Co. 387 263 48=67,462 58 
- 7 wy Pkg. Oo..... G caver er 
. H. Meye rP kg. Co. De «skeen 4,070 ee 
im Schlachter ...... 115 ee éweas 10 
J. & F. Schroth P. Co. 20 owege Z.SBB s cevee 
J. F. Stegner Co.... 75 c ie 
0 ee ee siammis 
ee 1,222 740 742 195 
MAME 55s saute .. 2,086 1,678 15,401 490 






Not including 655 cattle, 14 calves, 1,769 hogs 
and 1,024 sheep bought direct. 


RECAPITULATION.+ 
CATTLE. 
Week Cor. 
ended Prev. week, 


Mar. 11. week. 1938. 
29,968 33,939 
10,110 = 10,811 


CMCORe secves 
Kansas City 





















CEE” ei adee<c.o0 3,742 12,403 15,286 
East St. Louis. ne ee 8,869 10,019 
St. Joseph ......-- ee 38,605 3,946 
Sioux City ...... x 7,171 9,787 
Oklahoma City .. O48 2,004 4,088 
J). Far A 1,939 
Denver needs « 3,596 
Be, BOWE ccccsss 10,375 
Milwaukee 4,103 
Indianapolis 5,267 
Cincinnati Mer ceed een 2,682 
Dey WEEE: Candeersecéane sf 4,144 

MOORE cc cckcecccustecss 115,310 106,236 122,539 

HOGS. 

ND aha ign nu waa ve 44,616 49,284 44,005 
Kansas C ity ee 5,313 4,383 
re cocesce SEE 19,509 14,171 
East St. Louis........... 41,426 39,014 30,240 
eT — Ee 7,728 6,436 5,692 
SS eee 17,594 19,943 14,341 
Oklahoma C ity eeenenes 7,58 5,132 6,890 
EE Shans ian. ronmaws's q 2,203 2,121 
DEE Labi ewennsce caves 4,306 4,744 4,019 
SO ae 18,310 20,822 14,275 
Milwaukee 8,435 7,781 8,346 
Indianapolis 20,848 
Cincinnati 
Ft. Worth 

Wea vcccecccscose 
Rs aoc onsld a a-6 eee 4thand ‘ 
Kansas City ..... ‘ 22.86 25,327 19,140 
DEE ewabes+éweee % , 26,612 
East St. Louis. 4,639 
St. Joseph Satanic 24,602 
££: ae 28 12,264 
Oklahoma City 3 5! 2,462 
.2 . aaa , 68% 7 1,494 
Denver ....... waeaiek 40,434 
Bt, Paad ooo 9,401 
Milwaukee 1,463 
Indianapolis a ere 4 9,556 
Cincinnati ....... wa eke { 4 592 
Pee  avocenusacenus 6,063 i 9,876 

OGD 6s necveccctucdses 193,191 205,830 


*Cattle and calves. 
+Not including directs. 


Watch Classified page for good men. 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


+tRECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., March 6...... 8,897 1,418 9,576 17,693 
Tues., March 7...... 7,892 1,831 20,186 9,484 
Wed., March 8...... 7,505 1,390 14,619 7,903 
Thurs., March 9..... 4,162 1,618 8,480 16,489 
Fri., March 10...... 1,249 309 44,883 13,561 


Sat., March 11...... 500 eeee 2,500 1,500 














*Total this week....30,205 6,566 60,244 66,630 





Previous week ...... 31,358 6,469 65,397 64,616 
WE DE 6. oe 00s con ce 35,892 7,349 57,438 55,600 
Two years ago...... 37,936 7,090 79,232 41,371 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 6....... 2,255 37 81,3827 5,526 
Tues., March 7...... 1,642 19 347 1,165 
Wed., March 8...... 2,659 14 204 248 
Thurs., March 9..... 1,313 26 i 3,827 
Fri., March 10....... 5 98 1,49 4,236 
Sat., March 11...... 100 eevee 100 500 
Total this week..... = 194 3,810 15,502 
Previous week ...... 8,665 185 7,313 19,279 
BOP OED ccesccecece 9, Hr 659 8,866 12,160 
Two years ago...... 9,862 714 6,992 9,897 


*Including 462 cattle, 1,239 calves, 15,770 hogs 
and 10,105 sheep direct to packers from other 
points. 


+All receipts include directs. 


MARCH AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: _ 


« — 
1939." 1938. 1939. 1938. 
Cattle ........ 43,916 57,043 319,954 394,762 


Calves . .. 8,986 11,173 59,415 61,680 
Hogs ......... 93,751 102,405 877,754 1,007,528 
ea 104,877 84,967 592,524 576,996 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Mar. 11. _ = $7.70 $4.75 $9.00 


Previous week ...... 7.80 4.60 9.00 
Serer vata 9.45 4.90 9.35 
Se 10.15 6.50 12.00 
— ere eeen 10.20 5.10 10.00 
0 SS en eee 9.35 4.25 7.90 
BED. watcevasws ane 4.35 4.50 9.40 





Av. 1934-1938 $8.70 $5.05 $9.75 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


Week ended Mar, 11......21,877 56,434 51,128 
Previous week .........-. 22,604 58,330 47,196 
EN .6:6-4:0a dre e-aca'e SE 25/739 48,290 44,255 
1937 ... Sika meee wae 27,906 72,174 31,064 
0 Er er 27,051 46,276 45,776 
BD cece toccseceseces . .31,790 62,321 52,701 
HOG RECEIPTS, WEIGHTS AND PRICES. 
AV 


No. wt. Prices 
rec'd. Ibs. Top. Av. 
*Week ended Mar. 11. 60,200 252 $8.40 7.70 








Previous week ......- 65,397 251 8.30 7.80 
Arr 57,438 250 10.00 9.45 
Ses 79,232 244 10.50 10.15 
A .... 63,480 245 10.75 10.20 
BN cvcwtccecvereeeus 69,104 237 9.75 9.35 
Se ee 110,710 233 4.65 4.35 








Av. 1934-1938 ...... 76,000 241 $9.15 $8.70 
*Receipts and average weight for week ending 
Mar. 4, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under —o inspec- 
tion for week ending Friday Mar. 10, 1939: 


Week ending Mar. 10, 1939.......---+-+e0+- 65,486 
Previous Week ........ccceececsccccsceeces 64,517 
VORP BBO occ cccccccncccccccsvcscccvecsscves 52,190 
DEE 6 pt he dsvcwt ansriecssrnvesncecaceqaceod 90,393 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago —- 
and shippers week ended Thursday, March 16: 
Week ended Prev. 


Mar. 16. week. 

Packers’ purchases .........- . 88,420 41,517 
Shippers’ purchases .........- 3,298 5,048 
BE (irccetaeeead cares eeee 41,718 46,565 





FEWER CATTLE IN CANADA 


Cattle population of Canadian farms 
is expected to show a decrease at the 
next census on June 1, 1939. The pres- 
ent cattle production cycle reached its 
peak in 1936, Canadian authorities point 
out, and net cattle marketings in 1938 
were lower than in 1937 and 1936. 
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SLAUGHTER REPORTS MEAT serene AT EASTERN MARKETS 


Special reports to THE NATIONAL PROVI- (Reported by the U. S. Bureau of Agricultural Economics.) 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 11, 1939. WESTERN DRESSED MEATS. 


















CATTLE, NEW YORK. PHILA. BOSTON, 
Week prev. oor, STEERS, carcass © Week ending March 11, 1989.............. 7,786% 2,159 2,835 
week. 1938. TE MI, ncicecewseea sear iiss sway 8,825 2,352 2,420 
ee ie Fe! 25,476 WOU DURE BB a.oocb ec cccssccccewcnse 8,330 2,206 2,507 
Cansas Gee er 75 2,018 3,495 . _ ° - 
—— Bee a Ses 7 12,018 131495 COWS, carcass Week ending March 11, 1939............... 1,369 1,172 2,570 
East St. Louis. . 7,492 7,216 re ID oon cada ett 6 oo s40000akedes 1,270 1,033 2, 
St. Joseph wee 3,536 3,967 ny EE ee en 997 782 2,108 
Sioux Cy .oceeess 7,134 
i —= ee 596 a BULLS, carcass Week ending March 11, 1989........... =e 274 510 22 
Se | eee “ 7,168 3,878 , os aor an . 
PRIRNGOIINIE. on... ccccces 2,02 1,894 Ww ee NI ot con care h ans gse6oeaadeud os as 370 12 
Indianapolis ....... : 1,554 1,919 Same week year AZO.........sceeeececvcces 251 313 $1 
New York & Jersey ( ity > 8,965 8,931 ans Y 
Oklahoma City* ..... ; 3,198 6,375 VEAL, carcass Week ending March 11, 1939........ ‘a 8,708 1,207 573 
Cincinnati er? : pad oe INE, sicaducmipterewsus vcnadawes - 10,896 1,625 715 
Denver ...:- we ,142 % > 0179 . ua 
gg ea 10'375 12/631 Se WU RE GIiin wckceestccvieys vac . 12,174 1,653 759 
Milwaukee 3,781 3,306 LAMB, carcass Week ending March 11, 1989............... 34,808 15,212 14,592 
SE eS eee Oy es 326 109,651 121,240 We SEND: vedas an teceencescs eee 16,185 15,731 
I Ri nots ak nee ne caevcan 31,132 12,074 13,512 
a a MUTTON, carcass | Week ending March 11, 1989............. . 8,159 498 609 
DRE deere 6560 av cane 65,486 64,517 52,190 Week . ones a ni 
Kansas City .... oe. 20,904 22,306 14,370 CORK PTOVIOUS 2 nc cccscccccssssccccccceres 2,623 629 377 
OMERR occcecse ee i a IB skid os 016966440500 cone ‘ 1,735 610 536 
~ ag age ‘ PORK CUTS, Ibs. Week ending March 11, 1939..... poweacen 2,047,144 373,494 266,408 
Sioux City . 5 EE EE: dna decane renorot<< -....-2,018,869 563,018 346,751 
Wichita ..... Same week year ago.......... ati ewer 2,102,468 466,110 854,899 
Fort Worth 
Philadelphia ee BEEF CUTS, Ibs. Week ending March 11, 1939.... waxes oo Sige es ey mm ee 
ERGIGMADONS ..ccccccscce Wee . 4 OF 
New York @ Jerecy Cli. é eee er Rui: akc baoarecaies ae ere PEN ED ct 
Oklahoma City ........-. GAMO WOOK FORE GBD occ sciccccccecive na ee )~§6=36)ht—‘<C—~—C Cn UC; !!COC™C Re 
Cincinnati : 
Denver oe 766 LOCAL SLAUGHTERS. 
St. Paul .. 34,507 
Milwaukee 7,699 CATTLE, head Week ending March 11, 1939............... 8,937 2,000 
a ann 616 WOE PEOTIODD 655 e00s icicice ccccscenesionccs 8,965 2,021 
Total ......-eseseerees 332,616 Same week year ago.............. ganieute 8,931 1,894 
; — CALVES, head Week ending March 11, 1939............... 12,184 2,458 
Chicagot ........ ecm al ae peep aaa 
Kansas City Week previous ......... re ‘ 14,213 2,670 
Omaha ....... Same week year ago.......... oa atevoreGs 13,052 2,867 
gg he arma HOGS, head Week ending March 11, 1989............... 42,552 17,688 
Sioux City WO FTE, 6.6. si.b.cbccseeinecs Csi Gaak 41,775 18,633 
Wichita ...... GRO WOOK FONE GHG. 6 oo cic sivccccscnss r , 35,588 13,965 
iC, ccc wncccsce Qe tee Ge cp. lll OSE eee el l!!.,l Ue ee eee 
Philadelphia a SHEEP, head Week ending March 11, 1989..... ceseses 56,259 2.651 
Indianapolis ....... oo RR ae ee 2yas0e Se 3,408 
N j Cit rr 
po lg city” rad ; y Same week year ago........... 64,799 4,537 ; 
Cincinnati oe Country dressed product at New York totaled 6,110 veal, 13 hogs, 452 lambs. Previous week 7,244 veal 
De —_ om 0 hogs and 369 lambs in addition to that shown above. — —n 
St. Paul .. 





Milwaukee 











DOA cosecveccccces 230,057 


{Not including directs. CATTLE IMPORT QUOTA CANADIAN LIVESTOCK PRICES 
Imports of cattle into the United 




















; STEERS. 
States from Canada from April 1 to the Week Sees 
. ended Last week 
end of 1939 at the reduced tariff are Top Prices aa. as me 
fixed at 142,230 head, weighing 700 Ibs. __,, 
RECEIPTS AT CHIEF CENTERS Re ee $ 7.75 $ 8.25 $ 6.50 
or over. Only 22,770 head of cattle Montreal Sapeans baccice tae 7.75 6.35 
Receipts for the week ended March 11, weighing 700 Ibs. or over can come in Caipare 208 4 eed 
1939: from all other countries, a White House Edmonton waeteseees Mt: 6.50 6.50 4.75 
vi |, iy x 8.75 
At 06 exaibate: Cattle. Hogs. Sheep. @nnouncement stated. The reciprocal Moose Jaw 0.00... .. 6.25 6.25 5.00 
: a on + 
Week ended Mar. 11......150,000 266 trade agreement signed last November Saeeen it et: 6.25 6.25 4.75 
a eee tes ioe © between the United States and Canada Vancouver -..00......2) 7.00 6.65 ci 
1937 189,000 344,000 provided that not more than 225,000 VEAL CALVES. 
1936 e 180,000 $25,000 head of such cattle may be imported Toronto ...+++++++++++00 $10.50 $11.50 $10.50 
. . Mo e bwuccdupastAieee .f Y ¥ 
At 11 markets: Hogs. from all countries in any calendar year Winnipeg | ** g'50 9.00 He 
Week ended Mar. 11. - 225,000 > y% Calgary ... ee 8.50 8.00 
tae Eargeacdl aay under a duty of 1%c per pound and not on eo Oe 8.50 8.00 
1938 more than 60,000 can be imported in Prince Albert . 7.00 7.00 is 
1936 Reekires icenaueeee any quarter year. Imports above these See reeks enees 72 6.00 oH 
1935 ........ tinea ae limitations are dutiable at 3c per pound. Regina ea isiedoeyicd Bith 8.00 8.00 + 
UE i6-c0rcusiwens -75 sees oe 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended Mar. 11....105,000 192,000 184,000 as BACON HOGS. 
Previous week .. - 105,000 169,000 Se Te eee $ 9.35 $ 9.50 $ 9.60 
1938 . . .119,000 158, 162,000 Montreal’ ............. 95 10.00 10.50 
1937 .. ee -124,000 224,000 146,000 a sous $bE UGK Bho yo yo 9.65 
1936 . os .128,000 220,000 199,000 oa ET) nakee eat danwees 8.5 .00 9.15 
1935 x ; a ...+ 134,000 199,000 223,000 CALIF. INSPECTED SLAUGHTER ee 8.75 9.10 9.10 
P ? Prince Albert .......... 8.75 9.10 9.40 
State-inspected kill for February: Mpete JAW ssiicscccices 8.85 9.20 9.50 
, es 8.75 9.10 9.40 
ss OE, EN asnsasccecacsoee 8.85 9.20 en 
Cattle . ; = ao Vancouver 8.70 9.25 saae 
Calves ° iM " oe 
hl 72'98 ontreal and Winnipeg hogs sold on a “F. & 
NEW YORK LIVESTOCK Sheep 102,110 W.”” basis, All others “off trucks.” 
, , GOOD LAMBS, 
Receipts of salable livestock at Jersey Meat food products produced: ie (5 eee $9.00. $890 $9.25 
City public market week ended Mar. 11: Montreal . cehaveuie a 8.50 
" Lbs. i ee 8.00 8.00 7.75 
Cattle. Calves. Hogs.* Sheep. Sat © 715,425 PT i eR 7.15 7.00 7.35 
§ ABS cocrccccccccccsccvecesccvesscces 6a See  — VEEESET ce cescces ° ~ 
Salable receipts .... 1,864 1,159 599 ‘at go eee ee srrrtessss*50)42"591 Edmonton ..... 728 7.25 7.50 
Total, with directs.. 6,550 9,137 22,389 42,738 Lard and lard substitutes....... see eee 018,682 Prince Albert .......... 7.00 tees tees 
Previous week Chili xq si gpa i ae ee 10,339 eee >» Se 
Salable receipts .. 1,824 1,016 360 240 MME. o/c5c000><c000-cehoeserbewsuns 5,623 Saskatoon ..........005+ 7.00 sees 
Total, with directs. 6,761 11,281 23,535 47,756 MMI. a vhitiensesanocai 6.00 5.00 
*Including hogs at 41st street. SE wilkuiv-cyne00dns kete¥enetunbesses 6,390,660 VOROONUEE voce ccccedsecs snes eeee 
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SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at work in Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles; 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 
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-“TONER- 
UPPERS 


“ba lae'\\s* 
Meat Man) 


THE way I look at it, the 

way to sell meat products 
is to make meat products 
folks like to eat. 

* * * 
Take Summer Sausage! Pop- 
ular as all get out, if it has 
the right flavor. But it’s got 
to have that for summer 
tables. Ever try toning up the 
flavor with Mapleine? Does 
the trick all right! 
* * * 

The Italians have a name for 
it—Salami. But take it from 
me, a lot of folks like their 
Salami American Style! I’ve 
aformula that attracts buyers 
like clover attracts bees. 
Want it? 
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Just to let you see what 
Mapleine will do—try this 
in your Meat Loaf. Add an 
ounce (more or less accord- 
ing to taste) of Mapleine to 
each 100 pounds of meat. 
Don’t change your formula. 
Add Mapleine while mixing. 

* * * 
Want these formulas? Ok! 
They’re yours. Also a free 
try-out bottle of Mapleine! 
Just ask for it. Send us a 
card. We will take care of 
you, pronto. 

* * * 


Crescent Manufacturing Co. 
659 PR Dearborn Street 
Seattle, Washington. 








STATION US W Brings You 
Another Spot Broadcast ... 


Further interviews by Mr. WELDO, 


United's wiry little man. 


Mr. WELDO: Will you please repeat 
for the radio audience what you 
just told me...about how your 
boss found that you didn't waste 
any time looking for “lost parts“ 
with UNITED molds. .. and how he 
found United Molds and Bacon 
Hangers solved the sanitation prob- 
lem with their All Steel - All Welded 
construction which at the same time 
meant years of extra service to him. 


Take it away, “Butch.” 
BEST & DONOVAN, Chicago, Rep. 














>c-D GRINDER PLATES 


— AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
































@ World leaders have, by é 
their patronage, established 

The Drake as an address of 
distinction. Here refined luxury, 
thoughtful service, and choice lo- 
cation delight the discriminating. 
A. S. Kirkeby, Managing Director nil 


i ULES as 
ii ele 2 Me. 


CHICAGO 








LAKE 


SHORE 


DRIVE 


The National Provisioner—March 18, 1939 











Dour 


Z 


Meat Packing 40 Years Ago 
(From The National Provisioner, Mar. 18, 1899.) 


Exports of meat from the United 
States during February, 1899, totaled 
100,219,233 lbs., of which 28,206,620 lbs. 
was beef and 72,012,613 lbs. pork. Lard 
exports during the month totaled 51,- 
650,742 lbs. 

Swarzschild & Sulzberger Co. an- 
nounced the erection of a packinghouse 
at the Chicago stock yards, located on 
Ashland ave., to cost over $1,000,000. 

T. M. Sinclair & Co., Ltd., Cedar 
Rapids, Ia., filed articles of incorpora- 
tion with the secretary of state. Capital 
was stated as $1,500,000. 

Plant of the New Orleans Abattoir 
Co., New Orleans, La., was purchased 
by Charles Godchaux for $35,000. 


Meat Packing 25 Years Ago 

(From The National Provisioner, Mar. 21, 1914.) 

Week ended March 14, 1914, was a 
record one for importation of fresh 
meat. Arrivals at New York totaled 
42,797 quarters of beef and 28,742 
quarters in the previous week, making 
71,000 in the two weeks or one-half of 
the total since Jan. 1, 1914. Mutton 
imported during the week totaled 14,314 
carcasses and lamb 6,042. 

Geo. Hausmann and Sons was in- 
corporated in Philadelphia by George 
Hausmann, A. G. Hausmann and J. F. 
Hausmann. 

Dennis Harrington, said to have been 
the oldest small stock butcher in the 
United States, died in Plainfield, N. J., 
on March 15, 1914. He was founder of 
the business of J. J. Harrington & Bro., 
one of New York’s leading small stock 
houses, which had recently completed a 
new plant. 

Meat exported from the United States 
during February, 1914, totaled 2,507,- 
679 lbs. of beef and 35,827,810 lbs. of 
fresh and cured pork. Lard exports 
totaled 37,547,529 lbs. 

Moultrie Packing Co., Moultrie, Ga., 
made plans for a packing plant and cold 
storage warehouse. 


Chicago News of Today 


W. G. Agar, a veteran in the meat 
packing industry, died suddenly on 
March 10 at the age of 68 years. Some 
years ago he was connected with the 
Agar Packing & Provision Co., Chicago, 
but more recently devoted himself to the 
development of a corned beef business in 


the Chicago area. Mr. Agar is survived 
by his widow and a son and daughter. 
Funeral services were held on March 11, 
with interment in Graceland cemetery. 

Presidency of the board of trustees of 
the University of Illinois was again con- 
ferred on Oscar G. Mayer, Chicago 
packer, at the annual meeting of the 
board of trustees this week. Mr. Mayer 
was also named chairman of the execu- 
tive committee of the board. H. P. Rusk, 
head of the animal husbandry depart- 
ment of the university and well known 
to meat packers, was chosen dean of the 
college of agriculture and director of 
the agricultural experiment station at 
the same meeting. 

Paul C. Smith, vice president of Swift 
& Company, has been elected to mem- 
bership on the executive committee of 
the Transportation Ass’n. of America. 

Robert W. Balderston of W. E. Guest 
& Co., refrigeration engineers, recently 
sailed for Germany as one of three 
Quaker commissioners assigned to ad- 
minister funds and relief to refugees. 
Mr. Balderston headed the extensive re- 
lief work performed by the Quakers in 
stricken areas after the World War. 

J. Paul Smith, vice president, Visking 
Corporation, has been appointed presi- 
dent of the Clearing Industrial Associa- 
tion for the 1939-1940 term. 

Herbert B. Chafe, a broker of St. 
Johns, Newfoundland, visited in Chicago 
this week. He will sail from Boston or 
New York for Newfoundland next week. 

A. W. Brickman, vice president IIli- 
nois Meat Co., Chicago, is spending a 
couple of weeks in Florida. 

Robert Fineron, Bert Packing Com- 
pany, has just returned from a three- 
weeks’ sojourn at Miami Beach, Florida, 
where he enjoyed the sunshine with 
Mrs. Fineron and their daughter. Mrs. 
G. A. Althaus was a member of the 
party also. 

George W. Martin, Chicago manager 
for John Morrell & Co., left for Florida 
last weekend. He will drive back with 
his family. 

J. W. Stehlin, of the casings firm of 
Intestinum, A. G., located at Neuewelt, 
Basel, Switzerland, was a Chicago visi- 
tor this week. 

Robert Scott, vice president and sales 
manager of Home Packing & Ice Co., 
Terre Haute, Ind., visited Chicago Wed- 
nesday. 

James A. Hamilton, general branch 
house manager, Wilson & Co., Inc., ac- 
companied by Martin H. Wright, divi- 
sional manager, Chicago, and H. E. May, 
district manager, Oklahoma City, Okla., 
were among Officials and representatives 
of Wilson & Co. who attended a sales 
meeting in Dallas, Tex., early in March. 




























































New York News Notes 


Julius Rosenfeld, vice president, Op- 
penheimer Casing Co., Chicago im- 
porters and manu- 
facturers of sau- 
sage casings, and 
for 25 years New 
York representa- 
tive of the firm, 
died suddenly in 
Palm Beach, Fla., 
on March 10. Mr. 
Rosenfeld was 67 
years old and had 
been active in sev- 
eral Jewish philan- 
thropies, serving as 
chairman for his 
industry in the 
yearly drive of the 
Federation of Jew- 
ish Charities. Surviving are his widow, 
Pauline Mayer Rosenfeld, and a daugh- 
ter, Mrs. Edmond Bach. 

Theodore Weil, Weil Packing Co., 
Evansville, Ind., was a visitor in New 
York last week and with his New York 
representative, R. W. Earley, packing- 





JULIUS 
ROSENFELD 


HOPPING OFF FOR CALIFORNIA 


E. A. Cudahy, jr., president, The Cudahy 
Packing Company, as he boarded the TWA 
Sun Racer at the Chicago airport for Los 
Angeles. When asked what he thought of 
prospects for meat packing in 1939, he 
said he looked for a very successful year, in 
view of the marked improvement shown by 
the industry since January 1. (Photo TWA 
News Bureau.) 
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OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 





AIR CONDITIONING 


Complete Equipment for Packing House Uses 


The value of many years’ experience in engineering 
design and manufacture of air conditioning equip- 
ment is shown by the superior quality and operation 
of Niagara equipment, including 


Niagara Fan Coolers—multiblad e and disk fan type 
Mages Spray Coolers—equipped with patented Niagara 
O FROST” method of eliminating de-icing troubles. 


Niagara Evaporative Aero Condensers with the Duo-Pass 
pre-cooling feature. 


Niagara Smoke Ovens 
Niagara Fan Heaters—multiblade and disk fan types 
Niagara Air Conditioning Units and Systems 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 








Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


Carrier 


AIR CONDITIONED 


Refrigeration 





CARRIER CORPORATION, Syracuse, N. Y. 








/ SILVER 


Ham Preserving 
PUMP 


Cure hams quickly, summer or 
winter, with this highly effi- 
cient, heavy duty SALEM 
PUMP. All working parts built 
of brass for greater resistance. Injecting 
needle also of brass with nickel plated, 
removable tip for easy-cleaning. Get 
the full particulars of this economy pump 
without delay! 


SALEM TOOL COMPARY ouio 





Available for im- 
mediate shipment. 

















Take Time to Try Thrifty 


BEEF CLOTHING 


PATENT APPLIED FOR 


LOOK FOR THE BLUE STRIPE 





WRITE TODAY FOR FULL-SIZE WORKING SAMPLE FREE! 


THE CLEVELAND COTTON PRODUCTS CO. 
Cleveland Ohio 











| 





All the Problems of Pork Packing 








are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing” include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


407 South Dearborn Street 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution— 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 


THE NATIONAL PROVISIONER 


Chicago, Illinois 
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house products broker, spent consider- 
able time among the trade. The Weil 
Packing Co. is a large shipper of pork 
and beef into the New York territory. 

Mr. and Mrs. Max Trunz of Brooklyn 
are enjoying a vacation in Arizona sun- 
shine, in company with Mr. and Mrs. 
Frank Schindl of Brooklyn. 

J. W. Crawford, purchasing agent, 
Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, Md., was a visitor in New 
York last week and attended the pack- 
aging conference held at Hotel Astor, 
March 7 to 10. 

T. C. Tait, canned foods department, 
Swift & Company, Chicago, spent a few 
days in New York during the past week. 

F. B. Cummings, operating depart- 
ment, John Morrell & Co., Ottumwa, Ia., 
spent a few days in the New York 
metropolitan territory. J. P. Ellis, sales 
department, Ottumwa, Ia., has been 
transferred to New York to join the 
Eastern carlot sales division of the com- 
pany and will make his headquarters at 
the Gansevoort market branch. 


Countrywide News Notes 


Sir Joseph Flavelle, Canadian finan- 
cier, died on March 7 at Palm Beach, 
Fla., at the age of 81. Among other 
activities, he was for many years presi- 
dent of William Davies Co., pork pack- 
ers, and of the Harris Abattoir Co., both 
of Toronto, Ont. 

Fred W. Dold, Mrs. Dold and Fred 
Dold, jr., of F. W. Dold & Sons, Wichita, 
Kans., have been vacationing at the San 
Marcos, Chandler, Ariz., where Fred, 
jr. has been getting all the low marks 
on the golf course. 

George W. Morrell, vice-president, 
John Morrell & Co., Ottumwa, Ia., is 
spending a few weeks with his family 
at Camelback Inn, Phoenix, Ariz. 

A new packing plant to be known as 
Worland Packing Co., Worland, Wyo., 
will open soon, according to an an- 
nouncement by Maurice Fausett and 
J. A. Sanders. The plant, to occupy a 
remodeled building, will cost $25,000. 

Louis M. Berman, Providence, R. I., 
has bought the property in Pawtucket, 
R. I., which formerly housed the Ander- 
ton Bros.’ slaughterhouse, and plans to 


operate the concern under his own name. 


Construction of a new abattoir and 
stock pens at Americus, Ga., was one of 
the projects recently authorized by the 
Georgia state WPA administrator. 


Ralph W. Jordan, formerly a Chicago 
packer sales manager, is now vice presi- 
dent in charge of sales for Traverse City 
Wholesale Provision Co., Traverse City, 
Mich. President of the firm, which has 
just been incorporated and expanded, is 
George M. Weeks. 

Awards totaling more than $400 were 
presented to salesmen and drivers of 
Kuhner Packing Co., Fort Wayne, Ind., 
who were honored recently at the firm’s 
annual safety dinner. 

B. F. McCarthy, long associated with 
the meat grading work of the U. S. Bu- 
reau of Agricultural Economics, will re- 
turn to his former position in New York 
City in charge of the federal meat mar- 
ket news service, livestock market news 
service and meat grading service. Mr. 
McCarthy has not severed his connec- 
tion with the U. S. Department of Agri- 
culture, as had been reported. D. G. 
Cummins, who has been in charge of the 
New York office, remains as assistant. 

Damage estimated at $2,000 resulted 
to equipment and meat in the coolers of 
the Canadian Valley Meat Co., Oklahoma 
City, Okla., in a recent fire of undeter- 
mined origin. 

Observance of “Forty-One-Thirty-One 
Week,” was recently completed by the 
Houston, Tex., plant of Armour and 
Company. The celebration marked the 
forty-first anniversary of the Houston 
plant and 31 years of service for C. B. 
Blair, plant manager. 

The Wilmington Abattoir building, 
Wilmington, Del., has been acquired by 
Abraham Hoffman for $10,000. Erected 
about two years ago, the building is re- 
ported to have cost nearly $100,000. 


ARGENTINE CHAMPIONS 


Grand champion baby beeves at the annual 
livestock show in Buenos Aires, held late 
in 1938. The cattle, all Shorthorns, were 
bred and exhibited by Carlos Debaisieux, 
one of the leading cattle men of the Argen- 
tine. The steers were bought by Armour 
and Company and the meat sold at Smith- 
field Market, London. 


REWARDS FOR SAFE DRIVERS 


Safe driving by drivers of Houston 
Packing Co., Houston, Tex., was re- 
warded when G. L. Childress, general 
manager, recently distributed checks 
totaling $260 to the 14 drivers who had 
driven the past year without an accident. 
Silver and gold pins also were awarded, 
the former representing one year of 
accident-free driving and the latter two 
years. Three of the drivers receiving 
$25 awards have driven three years 
without an accident. 


Mr. Childress explained that the com- 
pany’s policy, established in 1936, was 
to award $10 checks for one year of 
safe driving and $25 checks for two 
years. Complimenting the men on their 
records, he stressed the role played by 
them as representatives of the company. 
“Our truck is a traveling billboard,” he 
pointed out, “and the public naturally 
will form an opinion of the company by 
the manner in which you operate your 
truck and conduct yourself. Be courte- 
ous at all times to the public at large as 
well as to our customers.” 


SOME PORK HISTORY 


Premiere of John Ashton’s dramatiza- 
tion of the first pork meal ever served 
the American Indians was held at Pur- 
due University, Lafayette, Ind., re- 
cently. The play, entitled “The Intro- 
duction of Pork to the American In- 
dian,” was presented by the Hoof and 
Horn Club of the university at its ban- 
quet closing the short course in animal 
husbandry. 


Dr. Ashton, author of the play, is as- 
sociate professor of agricultural journ- 
alism at A. and M. College of Texas, 
and is well known in the live stock and 
meat industry. 


The play dramatizes the banquet of 
pork given by De Soto to the chief and 
the leading braves of the Chickasaw 
tribe in what is now known as Missis- 
sippi, during De Soto’s invasion west- 
ward from Florida. The hogs which 
were taken along by the De Soto ex- 
pedition are believed to be the first hogs 
brought to the North American con- 
tinent and the feast of pork given the 
Chickasaws by De Soto was the Indians’ 
introduction to this succulent meat! 
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Packers’ New Ideas 
(Continued from page 12.) 


transparent cellulose should not be 
stretched too tightly as it shrinks on 
drying and may break later if smoothed 
out too much in the first place. 


Easter Ham Packaging 


Rabbits and colored eggs are firmly 
fixed in the public mind as symbols of 
Easter. A Midwestern packer has suc- 
ceeded in associating his hams with 
Easter and its symbols in an attractive 
and effective manner and increasing 
sales. 


His hams for Easter display are 
wrapped in plain parchment with an 
overwrap of colored transparent cellu- 
lose to which is affixed the firm’s ham 
label. Ten different colors of overwrap 
are used, and the hams are displayed 
in retail stores in a nest made of 
shredded transparent cellulose. Beside 
the nest stands one or more rabbit cut- 
outs. The idea, of course, is to suggest 
a nest of colored Easter eggs, which the 
display does successfully, and to cause 
the shopper to associate the firm’s name 
and label with Easter. 


This method of preparing and dis- 
playing hams for sale during the Easter 
season has been used by this firm for 
several years with very good results. 
The bright colors in the display and its 
Easter atmosphere attract much atten- 
tion from housewives and result in sales, 
this packer says. The effort is made to 
select a prominent place in the store in 
which to display the hams. 

The idea has also been responsible 
for increasing average number of Easter 
hams per order sold to retailers, and 
particularly to the smaller stores. The 
packer’s salesmen stress the value of a 
set of hams—a set being 10 hams, each 
in an overwrap of a different color. 
Even in the smaller stores, they point 
out, the hams in their vari-colored 
wrappings in their nest display are 
sufficiently attractive to influence sales. 

This sales argument has been proved 
correct in innumerable cases. Stores 
that formerly sold only a few hams at 
Easter now buy regularly one or more 
sets. Large stores, of course, buy many 
sets. In these latter places the retailer 
is advised to keep the nest supplied with 
a full set of hams by immediately re- 
placing each ham removed. 


Truck Accident Prevention 


A Michigan packer operated 52,159 
vehicle hours during 1938 and had only 
two accidents, both minor. Principal 
credit for this unusual accomplishment 
is given to the fact that practically all 
fleet safety work is on a personal man- 
to-man basis and is carried on between 
the executive in charge of safety work 
and each individual driver. 

The safety director talks with each 
driver at least once each week. The im- 
portant advantage of these personal dis- 
cussions, the safety director says, is that 
each driver can be studied individually 
and definitely advised in a manner that 
meets his particular requirements. His 
physical condition, attitude of mind 
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FEBRUARY FRESH MEAT PRICES 


CHICAGO 
Wholesale fresh meat prices for Feb- 
ruary, 1939, with comparisons: 


BEEF. 


Feb., Jan., Feb., 
1939. 1939. 1938, 





Steer— 

Choice, 400-500 Ibs........ $17.43 $17.56 $13.42 
500-600 Ibs. ............ 17.43 7.56 13.42 
600-700 Ibs. ............ 17.70 e 14.04 
Co OS 17.70 .56 14.04 

Good, 400-500 Ibs. ........ 15.44 5.62 12.40 
ST EN, ccecevcevece 15.44 5.62 12.40 
a ere 15.70 5.62 2. 
2 Se 15.70 15.62 12.80 

Medium, 400. -600 Ibs...... 14.02 14.07 11.55 

Mh 66eendkcentes 14.22 14.07 11.94 

Common, 400- 600 Ibs...... 13.32 12.99 10.92 

Cow—All weights— 

RE ‘aces t.tat t's deere ein wenn tT eece 

EE Rb de’o-ao, (acd'erd evacr eee 12.44 12.39 11.08 

ML, caida w'cheatewreelace 11.71 11.75 10.52 

SN: Sectsardonesvensic 11.21 11.24 19,02 

VEAL CARCASSES. 
Veal—All weights— 

MT eo ctawedénewseuneeen 17.46 15.75 15.70 

DT Aradecvegtesnoeeeea 16.12 14.24 14.69 

BEE Séxcevepeeneieeses 14.62 12.98 13.28 

CD nevwnvcseveccvecce 13.16 11.84 11.41 


Calf—All weights— 
Choice ... 








Good... OS aoe 
Medium 5 12.2 
WD cnccccteccecvnces 13.47 11.50 
LAMB AND MUTTON. 
Lamb— 
Choice, 38 Ibs. down...... 17.10 18.10 
PPE TD. cevecccesesves 16.46 17.85 
err 15.48 16.92 
Good, 38 Ibs. down....... 16.10 17.10 
Me DO caveccveeeses 15.36 16.85 
dL eee 14.48 15.92 
Medium, all weights...... 14.76 16.09 
Common, all weights...... 13.76 14.72 12.32 
Mutton (ewe)—70 Ibs. down— 
GOOD nccccvcccccccccccscs ai 9.10 8.50 
Medium § 8.06 7.50 
COEMEE cccccccvevesewoes 7.50 6.99 6.50 
FRESH PORK 
Hams, 10-14 Ibs. av........ 17.21 16.80 16.85 
Loins, 8-10 Ibs. av 14.76 16.95 
NS SS ere Z 14.10 5.95 
SE BO, Bie ccccccce eos 16. 13.16 
16-22 lbs. av...... eee 2% 12.97 
Shoulders, N. Y. style— 
Skinned, 8-12 lbs. av 12.60 
Picnics, 6-8 Ibs. av - 
Butts, os style- 
De, Mivavewecécviegdre 14.61 
Spareribs (halt sheet) 11.50 11.92 











NEW YORK 


Wholesale fresh meat prices for Feb- 
ruary, 1939, with comparisons: 


BEEF. 


Feb., Jan., Feb., 
1939. 1939. 1938. 


Steer— 

Choice, 400-500 Ibs. ...... $18.22 $18.49 $13.92 
500-600 Ibs. ....... --+. 18.22 18.49 13.92 
600-700 Ibs. ....... -»+e 18.22 18.49 14.31 
700-800 Ibs. ..... 18.22 18.49 14.31 

Good, 400-500 Ibs. 16.55 16.73 12.96 
owe aa 16.55 16.73 12.96 
See BO cc scescccese DE 6Ee 13.24 
Cw 16.70 16.75 13.24 

Medium, 400-600 Ibs. ..... 14.80 14.88 12.02 
600-7 Bb  séstoveceees 15.11 M.96 12.18 

Commen, 400- 600 Ibs. .... 13.71 13.64 11.30 

Cow—All weights 

ere coves = e 20 

EE Fak g-Odtn ia. oratwnerelse a ate 13.30 13.56 11.34 

ee er 12.36 12.65 10.52 

COUNEE cc vccdccccvccsees 11.64 11.81 10.02 


VEAL CARCASSES. 
Veal—All weights— 












COE abscensdcecsenscnet 19.14 17.66 18.40 

ME seneccrcdccnocesstes 17.67 16.06 16.86 

CO Re eee 15.93 14.31 14.95 

TE esdcicvedccccsnees 14.27 12.92 13.05 

Calf—All weights— 
ae ee ccoss 86 bee’ 

OS Fe ene 16.42 14.32 14.59 

MD eer ncceeeenemeere 15.11 13.16 12.98 

ME cicnicwetaeecnmueae 13.90 12.15 11.82 

LAMB AND MUTTON 
Lamb— 

Choice, 38 Ibs. down...... 17.86 18.98 15.90 
a 17.08 18.26 14.76 
46-55 Ibs. cocreeeeeseeee 17. 

Good, 38 lbs. down....... 17.10 18.18 14.98 
WOME OE ko senses eseae 16.32 17.56 13.91 
Me MG. cetcacneesuss 15.33 16.80 12.99 

Medium, All weights..... 15.65 16.72 13.91 

Common, All weights..... 14.22 15.11 13.04 

Mutton (ewe)—70 lbs. dowa— 

rere 3 10.72 8.59 

Medium 5 9.56 7.59 

Common 8.38 6.65 

FRESH PORK. 
Hams, 10-14 Ibs. p- baceeweee 18.75 18.61 19.72 
Loins, 8-10 lbs. 15.44 17.45 
10-1 av 14.99 16.95 
av 14.11 15.84 
b tkeveecwetcewee-caene seca 14.39 
Shoulde a > oe 
Skinned, 8-12 14.14 14.76 
Pe: We BO BRiccnccece cecce eee 
Butts, Boston style— 
Pe ee Din iwemuiesscneees 16.96 15.55 16.58 
Spareribs (half sheet)...... 13.68 12.96 12.84 





toward safety and his capabilities as a 
driver are known, and he can be in- 
structed in a manner to fit his indi- 
vidual characteristics and much more 
effectively than when he receives gen- 
eral instruction as a member of a group. 


“A man who is any good takes pride 
in his work,” this safety director said. 
“And unless a man is interested in try- 
ing to avoid accidents, and will profit 
by the help we give him to this end, we 
do not keep him. The best results in 
truck safety work are secured, we be- 
lieve, when an appeal is made to a 
man’s pride. When I tell a driver that 
99 per cent of our men never have an 
accident and that he is just as capable 
of hanging up a perfect record as they 
are, I have instilled in him a determina- 
tion to do his best that could not be 
aroused by any amount of criticism and 
pleading.” 


Trucks of this firm were formerly 
involved in many backing-up accidents. 
Such an accident is entirely the result 
of carelessness on the part of the driver 
and should be inexcusable, this safety 
director says. It has been several years 
since any of the drivers have had an 


accident of this kind—not since the 
drivers were informed that any one of 
them having such an accident would 
automatically lose his job. 


Drivers have no voice or part in truck 
maintenance other than to call the at- 
tention of the garage foreman to any 
defects which need correcting. A driver 
may, however, refuse to take out any 
truck which he considers unsafe, even if 
the vehicle is loaded and ready to go. 


MEATS AT CONVENTION 


Displays of meats and meat products 
by a number of the nation’s leading 
packers will be a featured attraction of 
the exhibition to be staged August 6 to 
10 by the National Association of Retail 
Meat Dealers, at the annual convention 
at Hotel Commodore, New York City, 
concurrent with the New York World’s 
Fair. The entire grand ball room of 
Hotel Commodore will be devoted to the 
extensive exhibition. Convention and 
exhibition are expected to attract a 
record attendance. 


The National Provisioner—March 18, 1939 





| 


os f & 


a a ee ee ee | 


a 





'__— Se Get Lt i Vee error aeeanvy toaeo FAgae to tow: Clo me OOO rt re to to 


— a 





Flat-Hots Are Popular 
(Continued from page 15.) 


winter, vice-president Carl H. Pieper 
checked the reactions of leading re- 
tailers. “All were interested,” he said. 
“They agreed that it was an interesting 
novelty, and would certainly sell at first. 
But whether it would continue or not, 
they were reluctant to predict.” 


“But it’s not just a fad,” Mr. Hess 
was quoted in a Pittsburgh newspaper 
on January 30. “It’s not just a novelty, 
either. The new style is here to stay.” 


Mr. Pieper added, “We have been able 
to get into places with flat-hots that we 
have not been selling before.” 


The Oswald & Hess sales force of 35 
experienced men agree that flat-hots are 
here to stay. So do the drivers of the 
Company’s 40 delivery trucks. So, also, 
do the leading meat retailers of the 
Western Pennsylvania territory served 
by Oswald & Hess, with approximately 
2,500,000 people—and particularly the 
retailers in whose stores demonstrations 
have been made. 


Demonstrating Flat-Hots 


Girl demonstrators of the Oswald & 
Hess staff use small steam-cookers. 
These will warm six flat-hots in two and 
one-half to three minutes. Or, to vary 
the demonstration, they will grill six of 
the sausages in a frying pan. 

Each sausage is cut into six sections. 
These are spiked on toothpicks and 
handed out to shoppers, with a two-color 
folder containing pictures, directions 
and menu suggestions. This sampling 
and direct consumer contact brings a 
high percentage of on-the-spot sales and 
creates repeat business for the store. 


L. W. Woelfel, treasurer of Oswald & 
Hess, in discussing the special patented 
presses used and the smoking and strip- 
ping processes, said: “No doubt we 
could ‘get by’ with a less expensive meat 
formula for the flat-hot, since it’s an 
exclusive item with us. But we don’t. 
We keep it up to the quality standards 
of our finest Viennas. Plenty of people 
are going to get to know us through 
flat-hots, which we feel must mainta‘ : 
and increase the quality reputation of 
all of our products.” 


Established on Pittsburgh’s North 
Side in 1919, Oswald & Hess has moved 
three times into larger quarters. The 
firm entered its present plant in July, 
1936. In 1938, with pork prices lower, 
the sausage business had sharp competi- 
tion, but the Oswald & Hess tonnage 
increased. This called for an addition to 
the sausage kitchen which made possible 
an increase of 50 per cent in the sausage 
output. 


Feedwater Temperatures 


(Continued from page 13.) 


waste and loss is to know where waste 
and loss are occurring. That steam and 
power losses are so high in many meat 
packing plants is due primarily to the 
fact that some packers do not have a 


WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 


cultural Economics at Chicago and Eastern 


Fresh Beef: CHICAGO. 
STEERS, Choice? 
CE, - ethtneia-cs.060d00e¥eawud $17.00@18.50 
EN ai a oie Garou DAte ave wn Morava 17.00@ 18.5 
I eohig a 5 sale aatc dow wen 17.00@ 18.50 
PEE wNls-4s-bsekansesceaawe 17.00@18.50 
STEERS, Good!: 
CE ... 15.00@17.00 
500-600 Ibs. . eens menened 15,00@ 17.00 
600-700 Ibs. ..... Fase Som cudeae 15.00@17.00 
700-800 Ibs. ..... Saree . 15.00@17.00 
STEERS, Medium!: 
ere - «« Bee 


@15 
RSeeseeeeeewes ---. 14,00@15. 


STEERS, Common (plain)?: 
400-600 Ibs. 


600-700 Ibs. 


- 13.50@14.00 

COWS (all weights) : 
ee 
ee 
ee 
Common (plain) 


roach ’ 12.50@13.00 
... 12,00@12.50 
eee Tee 11.50@ 12.00 


Fresh Veal and Calf: 


VEAL (all weights)?: 


RE Se ees 14.50@15.50 
0 EO ae 13.00@14.50 
eer 11.50@13.00 


Common (plain) Men - 10.00@11.50 


CALF (all weights)? *: 


Choice eer ee 
Good .. 13.00@ 14.00 
Medium 12.00@13.00 





Common (plain) ............ : : 11.50@ 12.00 


Fresh Lamb and Mutton: 
LAMB, Choice: 


38 Ibs. down..... Se « 0¢ecces Soe 
39-45 Ibs. ....... eres . - 
eee ee rere oan 14.50@15.50 


LAMB, Good: 


Be BO, Ricca ticesvees ---. 15.50@16.50 
ae a, er eee --s++ 14.50@15.50 
GO We BGs ba nasccecwsecs - 18.50@14.50 


LAMB, Medium: 


See I oer dn 64400840 406440% 13.50@14.50 
LAMB, Common (plain): 
Be WEE . cnc tetas cactende . 12.50@13.50 


MUTTON (Ewe), 70 Ibs. down: 


A ee pene rere 8.00@ 9.00 
PD. Gxaenaisyeadeccns awe - 7.00@ 8.00 
re 6.00@ 7.00 


Fresh Pork Cuts: 





LOINS: 
DME Naas cacuroriesecnaits 15.50@16.50 

PP ME. weadsvbvaeees<cane ... 14.00@15.00 
SHOULDERS, Skinned, N. Y. Style: 

STE TRG. cc ccccevccsscesccucess 13.00@13.50 
PICNICS: 

GS BOR. o0ccccsecewscsecvcuses 11.00@11.50 
BUTTS, Boston Style: 

SB TRB, ccceccvcceccccesevcoee 14.50@16.00 
SPARE RIBS: 

Hlalf cheete ...cccccccvececesece 11.50@12.50 
TRIMMINGS: 

RRAGURE a occ06:0:0000002sesveeess 7.50@ 8.00 


markets on March 16, 1939. 


BOSTON. NEW YORK. PHILA, 
PRN EIN $18.00@19.00 Lcntnihie 
sabes 18.00@19.00  $19.00@20.00 
$18.00@19.00 18.00@19.00 19.00@ 20.00 
18.00@19.00 | eee eeerren 
er 2 16.50@ 18.00 ee 
PRS ite 16.50@18.00 17.00@19.00 
16.00@18.00 16.50@ 18.00 17.00@19.00 
16.00@ 18.00 eT eee eer 


15.00@ 16.50 15.50@17.00 
15.00@ 16.50 15.50@17.00 


15.00@16.00 


14.00@15.00 14.00@15.00 i... 
13.50@14.00 18. 50@ 14.50 14.00@ 14.50 
13.00@13.50 — 13.00@13.50 —:13.00@14.00 
12.50@13.00 —- 12.00@ 13.00 —12.50@13.00 


16.00@ 17.00 
14.00@ 16.00 
12.00@ 14.00 
10.50@12.00 


16.00@17.50 
14.00@16.00 
12.00@14.00 
10.00@12.00 


17.50@18.50 
16.00@ 17.50 
14.00@ 16.00 
12.00@14.00 


13.50@ 14.50 
12.00@ 13.50 
ee eove 11.00@12.00 


17.50@18.50 17.50@18.50 
16.50@17.50 16.50@18.00 
15.00@16.50 15.50@17.00 


18.00@ 19.00 
17.00@18.00 
16.00@17,00 


16.50@17.50 17.00@18.00 17.50@ 18.00 
15.50@ 16.50 16.00@ 17.00 16.50@17.50 
14.50@15.50 15.00@16.00 16.00@17.00 


14.50@16.00 15.50@17.00 15.00@ 16.60 


14.00@15.50 14.50@15.50 


10.00@11.00 —11,00@ 12.00 
8.50@ 10.00 9.00@ 11.00 
7.50@ 8.50 8.00@ 9.00 
18.50@19.50 —-:18.00@18.50 ——-17.00@18.50 
18.50@19.00 —-18.00@18.50 —-:16.50@18.00 
17.50@18.50 —-17.00@17.50 ——-:16.00@17.50 
15.50@17.00 — 15.50@16.50 —-:14.50@15.50 
seeetees 14.00@15.00 —13.50@14.50 
WAOURTRN —kesesnctten = absnascnee 


2 Includes heifers 300-450 Ibs. and steers down to 300 Ibs. at Chicago. ? ‘‘Skin on'’ at New York and 


Chicago. #* Includes sides at Boston and Philadelphia. 





true picture of their power plants. They 
are unaware what the losses are, what 
causes them, how to prevent them or 
what the cost-saving possibilities might 
be with modern equipment, combined 
with proper supervision and control. 
This is why THE NATIONAL PROVISIONER 
STEAM AND POWER SAVING SERVICE has 
urged persistently that packers lose no 
time in having surveys made of their 
boiler and engine rooms by competent 
consulting engineers. 
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NEWS OF THE RETAILERS 


R. E. Barnes has entered the meat 
business in San Francisco, Calif., at 
614 Irving st. 


Harold and Bert Truax have pur- 
chased the Piggly Wiggly Meat Mar- 
ket, Seaside, Ore., from Bob Wright. 


Dusell Bros. market and grocery, 
Manston, Wis., has been bought by Mr. 
and Mrs. Ken Pharo. 
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Gy BEEF « PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS ¢« BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff Ear! McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 














Philadelphia Scrapple a Specialty 


7 ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 























KINGANS RELIABLE 


HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS ® OLEOMARGARINE 
CHEESE @e BUTTER @ EGGS e POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 














ARS , hier 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 


. S. GOVERNMENT INSPECTION 
WIL MINGTON DELAWARE 

















Rath 


from the Land O’CQrn 


=—~—aaaauauaa~ vpPrprprrerererere, | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed'Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
N in these imported 
(AMPO OL RRAND) canned Hams 


COOKED HAM! Try a Case Toda, 


AMPOL, 


380 Second Ave., New York, N f 
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ICAGO MARKET PRICES 

















WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended 
Mar. 11, 1939. 


Prime native steers— 
400- 600 ........ 
600- 800 
800-1000 

Good native steers 
400- 600 
600- 800 
800-1000 

Medium steers 
400- 600 
600- 800 .... 
800-1000 ..... 

Heifers, good, 400-00 

Cows, 400-600 . 

Hind quarters, choice 

Fore quarters, choice 


Beef 


Steer loins, prime 
Steer loins, No. 

Steer loins, No. 2.. 
Steer short loins, prime 
Steer short loins, No 
Steer short loins, No. 2 
Steer loin ends (hips) 
Steer loin ends, No. 2 
CW BED: cccsieecs 
Cow short loins... 
Cow loin ends (hips 
Steer ribs, prime. 
Steer ribs, No. 1 

Steer ribs, No. 2 

Cow ribs, No. 2 

Cow ribs, No. 3. 

Steer rounds, prim: 
Steer rounds, No 
Steer rounds, No. 2 
Steer chucks, prime 
Steer chucks, No. 1 
Steer chucks, No. 

Cow rounds 

Cow chucks 

Steer plates .. 

Medium plates 
Briskets, No. 1 

Steer navel ends 

Cow navel ends 

Fore shanks ... 

Hind shanks 

Strip loins, No. 1, bnls 
Strip loins, No. 2 
Sirloin butts, No. 1 
Sirloin butts, No. 2 
Beef tenderloins, No. 1 
Beef tenderloins, No 
Rump butts ..... 
Flank steaks ..... 
Shoulder clods .... 
Hanging tenderloins 
Insides, green, 6@8 Ibs 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs 


20 @20% 
0 @20% 
20 @21 


17 @17% 
17 @17% 
17 @17% 


14%@15 
14%4@15 
14% @16 
16 @17 


12 @138% 


@24 
@16% 


Cuts 


unquoted 





@2 
unquot 
3 


5] 
ed 
@35 





@i1g 
@20 
alt 
unquoted 
@22 
@20 
@l5 
@13% 
unquoted 
17% 





@a16% 

unquoted 
@15% 
@al4% 
@l4 
@i3 
@11% 
@9go 
@i5 
@10 


Beef Products 


Brains (per Ib.).... a 
ae 

Tongues .. 

Sweetbreads 

Ox-tail, per Ib 

Fresh tripe, plain 

Fresh tripe, H. C 

Livers 2.2. 

Kidneys, per lb 


Choice carcass 
Good carcass . 
Good saddles . 
Good racks . 

Medium racks . 


@i 
@10 


16 @17 
14 @l5 
» @2l 
3 @l4 
@i4 


Veal Products 


ere rr @10 
Sweetbreads @36 
Calf Livers ...ccccee @55 
Lamb 
Choice lambs .. @aiz 
Medium lambs @i6 
Choice saddles @19 
Medium saddles @18 
Choice fores @13 
Medium fores ....... @i2 
Lamb fries, per Ib. @31 
Lamb tongues, per Ib @16 
Lamb kidneys, per lb @20 
Mutton 
SD oc cudewee @ 8 
Light sheep ...... @10 
Heavy saddles ...... @12 
Light saddles ....... @l4 
Heavy fores ....... @ 6 
Light fores a @ 7 
Mutton legs ......... @i4 
Mutton loins ...... @10 
Mutton stew ..... @ 5 
Sheep tongues, per Ib @12% 
Sheep heads, each. @10 





Cor. week, 
1938. 
15% @16 
154% @16 
15% @16 


13% @14% 
13% @14% 
13%@14% 
3 @13% 
3 @13% 
3 @13% 
3 
1 @12 
@21% 
a@l1% 


tt et 


@18 
@15% 
@15 
@17% 
@15% 
@16% 


@17 
14 @16 
21 @22 
@l5 
10 @12 


@ll 
@40 
@42 


@18 
@17 
@22 
@21 
@15 
@l4 
@30 
@i5 
@20 


7 
@12% 
@10 


Fresh Pork and Pork Products 


Pork loins, 8@10 lbs. av. @18 @21 
i terre @13 @l4 
Skinned shoulders ....... @l4 @15 
Tenderloins ..... ce @3z @34 
Spare ribs ..... peeias @13 @12% 
Sees eae bay 3 @s @io0 
ee Eee ali @1s8 
Boneless butts, cellar 

eee aw @20 
_ Eee awe @l1 @10 
Tails .. 2 Se @10 @ll 
ee ‘ @ 4 @ 5 
I 05. i> hintaan eh all @lil 
ee ee @ll @i2 
2 a See ee @4 @ 4% 
Kidneys, per lb.... ‘ @10 @g9o 
(ES EIA er @10 @ 8 
Brains .... ak oadeearm @?9 @9g 
Ears . ? : @ 4 @ 6 
Snouts . ‘ ;: ‘ @ 5 @ 9 
ere ee eee @ 6% @ 7% 
Oi Peer @ 6% @i 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs 
Clear bellies, 18@20 Ibs 
Rib bellies, 25@30 Ibs... 
Fat backs, 10@12 lbs... 
PAt BACH, BOGIS WG ..0c cv vccccvccceses 
EY SIE a Din rhs.04.6:4,00 0000004548 
TOW DATES cccievrccscvcccvcccccescese 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 

Pe ee er eer 21 @22 
Fancy skd. hams, 14@16 Ibs., parchment 

DOG stoccnncnenk a esitenn ee cweaghnns 22% @23 
Standard reg. hams, 14@16 Ibs., plain.20 @21% 
Picnics, 4@8 Ibs., short shank, plain...154;@17 
Picnics, 4@8 lbs., long shank, plain...14%@15% 
Fancy bacon, 6@8 Ibs., parchment paper.22%@23% 











Standard bacon, 6@8 lbs., plain........ 19%, @20% 
No. 1 beef sets, smoked 

Ns ME Es one 600 0lo0tcienncesae 35 @36 

Outsides, 5@9 Ibs.... ...33844@34% 

MOWER, CEO Wien nscwcedscccsvvvs 32 @33 
Cooked hams, choice, skin on, fatted.... @35 
Cooked hams, choice, skinless, fatted.... @36 
Cooked picnics, skin on, fatted @27% 
Cooked picnics, skinned, fatted @2s8 





BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 

Bean pote .cccccs 

Brisket pork 

Clear plate pork, 25-35 pieces 

PIR BOGS ccc cccccccsccvccss 










Pits Dae, Ti as. nb in ck kno os0nseeeene<e 
Lamb tongue, short cut, 200-Ib. bbl ® 
Regueiare Wipe, BIST. Bee cscccvcccvccessece 

Honeycomb tripe, 200-Ib. bbl..............4. 22. 
Pocket honeycomb tripe, 200-Ib. bbl 


SAUSAGE MATERIALS 


(Packed basis.) 











Regular pork trimmings................ 8 @ 8% 
Special lean pork trimmings 85%....... @15% 
Extra lean pork trimmings 95%. -17 @17% 
Pork cheek meat (trimmed) -ll @11% 
Pork hearts @ &% 
Pork livers eee 8 @ 8% 
Native boneless bull meat (heavy)......144%@14% 
RE FEST rT Ee a @13% 
Boneless chucks Seoudy @i4 

ONS SEI 6 5-0:5:00000 0 65 ps0 08 04080 @il 

Beef cheeks (trimmed)............ dvciact @10% 
Dressed canners, 350 Ibs. and up........10%@10% 
Dressed cutter cows, 400 Ibs and up..... 10% @11 

Dr. bologna bulls, 600 Ibs. and up......11 @11% 
Pork tongues, canner trim, S. P......... @12% 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 

Pork sausage, in 1-Ib. carton........... @23% 
Country style sausage, fresh in link.... @17% 
Country style sausage, fresh in bulk.... @15% 
Country style sausage, smoked..... 
Frankfurters, in sheep casings...... 
Frankfurters, in hog casings........ 
Bologna in beef bungs, choice..... 
Bologna in beef middles, choice... 
Liver sausage in beef rounds..... 

Liver sausage in hog bungs......... 
Smoked liver sausage in hog bungs. 
ROOD CUD. 6s 9.0:5:0:5:400 00206000 ss: - 
New England luncheon specialty........ 
Minced luncheon specialty, choice... 
Tongue sausage 
Blood sausage 
Souse 
Polish sausage 
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DRY SAUSAGE 




















Cervelat, choice, in hog bungs......... 40 
Thuringer cervelat vice 21% 
BEE wacwascéedes Shaan 29% 
Holsteiner ......... : 29% 
B. C. salami, choice 35 
Milano, salami, choice in hog bungs.... ose 
B. C. salami, new condition............ @21% 
Frisses, choice, in hog middles. eee 35 
Genoa style salami, choice............. 42 
ESSER ree re 33 
Mortadella, new condition 23 
| eer rere 45 
ey oa ss ccc atitins wennege @35 
PE IIE 50. baere eked vibie view sinndekes S3s 
LARD 

Prime steam, cash, Bd. Trade...... On 
Prime steam, loose, Bd. Trade..... » 5.95 
Refined lard, tierces, f.o.b. Chgo... @ 8.12% 
Kettle rend., tierces, f.o.b. Chgo... @ 9.05 
Leaf, kettle rendered, tierces, 

CA SE 5 nna cs cabanueeanes @ 9.55 
Neutral, tierces, f.o.b. Chicago..... @ 9.05 
Shortening, tierces, c.a.f............ @ 9.50 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces)............... @ ™ 
Prime No. 2 oleo oil....... dnaeateewatid @ 7% 
ce ere rere @ 6% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 





MAiie tallow, 296 OCHA sc cccvcecccvcess 5% 
Prime packers tallow, 3- 5% 
SOCIAL CR occ cvctscsecers 200 900 @ 5% 
No. 1 tallow, 10% f.f.a...... : i« @ 5% 
Choice white grease, all hog........... @ 5% 
A-White grease, 4% acid.... . oan @ 5% 
B-White grease, maximum 5% avid..... @ 5% 

4% 


Yellow grease, 16-20 f.f.a.. P @ 
Brown grease, 25 f.f.a....... 44%@ 4% 


ANIMAL OILS 


Per Ib. 
ia, ef ashe 9% 
Prime burning oil..... FseeNen eeakeaeeee 9% 
Prime lard oil—inedible............... 9 
Bwere W. G. TAP Gl... c cscs 8% 


Extra lard oil........... aE icine aes ate 








Extra No. 1 lard oil... 8 
Spec. No. 1 lard oil.... 8% 
Oe aS 8% 
No. 2 lard oil.... - Oe es 8 
Acidless tallow oil............ Lewtinamie 8 
20° C. T. neatsfoot oil..... eweee-eae ae 
Pure neatsfoot oil...... eee ee ee 
Prime neatsfoot oil...... ese Osea eesers 8% 
Extra neatsfoot oil.. ; ee See eae 8 
eee IO Is 5 0.4 9:00:35 Boao esaebeeonice 8% 
VEGETABLE OILS 

Crude cottonseed oil, in tanks, f.o.b. 

Valley pointe, prompt.......ccscccees 5% @ 5% 
White deodorized, in bbls., f.o.b. Chgo... 84% @ 8% 
PEON, GOES on sescveseussecesves 8% @ 8% 
Soap stock, 50% f.f.a., f.o.b. mills..... 1%@ 1% 
Soybean oil, f.o.b. mills...........%... 4%@ 5 
Corn oil, in tanks, f.o.b. mills......... @ 6 
Coconut oil, sellers’ tanks, f.o.b. coast... 2%@ 3 
Refined in bbls., f.0.b. Chicago......... @ 8 


OLEOMARGARINE 
F. O. B. Chicago. 


White domestic vegetable margarine... . @14% 
White animal fat margarine, in 1 Ib. 





CUD ib ci0e cbneees ohnebsbeseees esos @14 
Water churned pastry......... 210% 
Milk churned pastry............ @11l% 
White nut margarine.................. @ 8% 


(Continued on page 55.) 


PURE VINEGARS 


CALLAHAN & COMPANY 


JTH LA SALLE STREET 






































MEAT FOOD 
We PRODUCTS 


Solicit 





Carload 
Shipments 


Genuine Tenderized Ham 
Gem Hams + Nuggets ~- _ Rollettes 
Tenderized Canned Ham 


De Luxe Bacon Sausage Products 


THE Sobin PACKING CO., INC. 


FORT DODGE, IOWA 


_————— 

















HUNTER PACKING COMPANY 


East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


NEW YORK S Me Representatives: 
OFFICE a bt? William G. Joyce 
ae Boston, Mass. 








oy 

410 W. 14th Street Ls s . 

hae F.C.R , Inc. 

° 9: Philadelphia, Pa. 7 

- Boas 
ACE 














HONEY BRAND 


Hams - Bacon 


Dried Beef 


Sass 


CONSULT US BEFORE 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 





YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in . 


Natural Casings 





Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











A OR ME = 





Main Office and Packing Plant 


Austin, Minnesota 


| _| 


























Superior Packing Co.| 


Price Quality 


Service 





Chicago St. Paul 














DRESSED BEEF | 
BONELESS BEEF and VEAL 


| Carlots Barrel Lots 


























C. A. BURNETTE CO. 


Union Stock Yards Chicago, IIl. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 
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Chicago Markets 


(Continued from page 53.) 








CURING MATERIALS 






: Cwt. 
Nitrite of soda (Chgo. w’hse stock): 
In 425-lb. bbls., delivered............ $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated................... 6.90 
rr eee reer 7.90 
ED. woes ccnbccocesesevesioses 8.25 
EE PE scaieind wiv ¥ ocipe ew <wnrenes 4 40:45 8.65 
Dbl. rfd. gran. nitrate of soda........... $.75 
Salt, per ton, in minimum car of 80,000 lbs. 
only, f.o.b. Chicago, per ton: 
re rrrrrrrerrrir rere 7.20 
—. dried v<ceee Se 
GUA an6GsG cep etorionbteccences 6.80 
i 
Raw, 96 basis, f.o.b. New Orleans.... @2.81 
Second sugar, 90 basis..............+-s- None 
Standard gran., f.o.b. refiners (2%).. @4.40 
Packers’ curing sugar, 100 lb. bags, 
f.o.b. Reserve, La., less 2%.........- @4.00 
——— curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.......... @3.90 
— in car lots, per cwt. (in cotton 
DED cceneeroadevecesccseseccpoasees @3.54 
Ine Of re reer ee ee @3.49 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack........ @.16 
Domestic rounds, 140 pack...... @.29 
Export rounds, wide............... 40 
Export rounds, medium............ .25 
Export rounds, narrow............. .38 
We. 2 WORGRREB. cccccccseccecces -05 
SU rer er @.03 
ae @.13 
Oe re @.08 
EE @.28 
Middles, select, wide, 2@2% Mise @.35 
Middles, select, extra wide, 2% in. 

GF ED Saeccteveseccecvedenece @.65 

Dried bladders: 
12-15 in. wide, flat....... peeehat si 65 
10-12 in. wide, flat..... PEL ee Reh ey 50 
gS ee 85 
ee EL IN 00.00.00. 0.6.00 000-00 .25 
Hog casings: 

Narrow, per 100 yds..............+.-. 2.10 
Narrow, special, per 100 yds.......... 1.95 
Medium, regular 5 AE Sr er rt 1.35 
ee eee 1.15 
Wee Pe Be Boe wns 60c cwessaccees 1.05 
Extra wide, per 100 yds.............. .75 
EE nitianedseeeseecevosee oe 21 
Large prime bungs............ on P 15 
PEOGIEER HEIMS DURTS. 2.0.00. ccccscsecces F 
GGT HEIRS BURGS. occ cc cccccccccccces 05 
BEE, DOP BOs cccccccccccceces aoe 17 
EE. 6:0:0'0 O05 6: 0:5:5.5:6:5:6:4.4000.00.0:00:6 -09 


SPICES 


(Basis Chicago, original bbis., bags or bales.) 


Whole. Ground. 
Per Ib. Per Ib. 


SE, BD 6 0.564 se cicciesvcvscens 16 17 
 eiinih4-0.6.44:6'6 deaneeceawe 16% 18 
aaa sia winie.niein eo o's-0 @n.e we 19 
i ans aie 6.0:6:4.416:0 waaay ee - 19 
re ree 28 32 
Madagascar ..... Datarend Kiatg einige 18 21 
DT Dieievcseeteesenaceseceas 20 23 
ois. SC ik cae bSe Oe Khe ca en ee 14 15% 
i iiiicitncs 4 ucewew ee wae ees 7% 9% 
Mace, Fancy Banda....... ota act ae 65 
ee paaeoeesn ae 58 
By ee lo Be MEM ow ccccccescescs os 
a ey a re 22% 
REE EEN RE eee 15 
Pa re 25 
Cy Re SSrere e 21 
Oe is Be Bcc cccsevecceces : 16% 
Paprika, Extra Fancy.......... Siete ston 40 
Pepina Sweet ‘~ ee ew 26 
Pimiexo (220-Ib. bbls. ). aia kin-aeare oes he 27 
Pepper, Cayenne ..... Lboicosaeay < ie 26 
Red Pepper, No. 1.. pala aelee ees 19 
Pegpee, 7m : a k Aleppy.. Seton neeen 9% 10 
ick SE ‘sceeevevcevseres 7 
Black Tellicheery aera Givi wae adil 10 1l 
White Java Muntok.............. 9% 11% 
. , esate 9 1) 
SP CEE Cece reicardcccceces ne 10% 


SEEDS AND HERBS 








Ground. 
for 
Whole. Sausage. 
Caraway Seed .... 9 11 
Celery Reed. eae 17” 0” 
are 11% i4 
Coriander Morocco Bleached........ 8 
Coriander Morocco Natural No. 1.... 6% 
Mustard ng Dutch Yellow........ 9% io 
AMOFECAR .cccccccccccccccccccces ™% 10% 
seeeieenan, — icine ereaeeesee 19 22 
Ta cicwttyenie't0'0'e0600aesee 13 16 
Sage, Dalmatian, Fancy............ 8 10 
EN BIOs Becccccvcccseccece ™% 9 





LIVE CATTLE 





Steers, good and choice, 1060-1500-Ibs.$10. 211.50 
Steers, medium, 970-Ib.............. 9.25 
a ee ere . 5.75@ 6.50 
GomM, GOUT coc ccccccccccccecces 5.00@ 5.50 
ag Fs eee ere 7.00@ 7.25 
Vealers, good and choice............ $10.50@13.50 
Ws SINE hanes s:9:4:0'9.0.095.04:04-0% r+ | 9.00 
Vealers, Common ........... : 6.00@ 6.60 
Hogs, good to choice, 193-Ib.......... > @ 8.25 
Lambs, medium, 68-Ib............... $ @ 9.25 
See. MEE Ac kkG-eeesceseaweew en ssepewre @ 4. 00 
City Dressed. 

Choice, BAtive, BERVI.cccccccccesevevecs 22 @23 

( ‘hoice, BRCIVO, BCececccccscccevescves 2 22 
Native, common to fair.............4+-- 18 2 

Western Dressed Beef. 

Native steers, 600@800 Ibs............. 19 @22 
Native choice yearlings, 440@600 Ibs... .19 20 
Good to choice heifers...........-.5040+ 17 18 
Good to choice cows. aco sear wee 15 16 
Common to fair cowB...............6065 13 14 
Fresh bologna bulls. 12%@138% 


BEEF CUTS 









Western 
ee eee ee eee 25 27 
IO, BEM 066s cc cewcevesis 22 24 
No. 8 ribs....... 19 
No. 1 loins. 40 48 
ef errr 30 40 
WO, Se ccs scccscveces 24 25 
No. 1 hinds and ribs..... 22 24 
No. 2 hinds and ribs..... 2 22 % 


No. 3 chucks. 
City dressed bolognas 
Rolls, reg. 6@8 lbs. av 
Rolls, reg. 4@6 Ibs. av 
Tenderloins, 4@6 lbs. t 
Tenderloins, 5@6 lbs. av. Seren heed 6eoune 
Shoulder clods ...cccccccvccvccscccseces 





ND eke nvideceveneesaa senna sase 16 @17 
PD sins choip. en ais acre th ae ad yeibats 15 @16 
GEE Noss teh ecnyas 4cecsneetdvessaos 14 @15 
DRESSED SHEEP AND LAMBS 
Spring lambs, GOOG o.oo. secs vcccsccccces 18 @19 
Spring lambs, good to NE ORE: 17 18 
Spring lambs, medium..............--- 16 ati 
ee TTT Tere ee %%@l1l1 
BOG, SRONIR hc cde nsec ccreweece cds Ss @ 9% 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in)............+- $13.00@14.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. .174%@18% 
Fr, 
» 


Shoulders, Western, 10@12 Ibs. av..... 14 @1 
Butts, regular, Western..............--- 164% @17% 
Hams, Western, fresh, 10@12 Ibs. av...19 oo 
Picnics, West., fresh, 6@8 lbs. av. Is',@14\% 
Pork trimmings, extra lean........ 11g @ 
Pork trimmings, regular 50% lean. 10 11 
BOOROTTIG 6 o.6.0 0 00:0 6005 6.0000:000 00:00:00 124%4@13% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... oe 
Cooked hams, choice, skinless, fatted.... @ 


SMOKED MEATS 







Regular hams, 8@10 Ibs. 25 
Regular hams, 10@12 lbs, 25 
Regular hams, 12@14 lbs. 24 
Skinned hams, 10@12 lbs. 25 
Skinned hams, 12@14 lbs. 4 25 
Skinned hams, 16@18 Ibs. 24 
Skinned hams, 18@20 Ib: 23 
Picnics, 4@6 Ibs. av. 18 
Picnics, 6@8 lbs. av...........--- 17 
City pickled bellies, 8@12 lbs. av 22 
Bacon, boneless, Western.............- 25 
Bacon, boneless, City..........seeeceees 23 24 
Rollettes, 8@10 Ibs. av..........0--0005 21 22 
po errr rr /28 
Beef tongue, heavy..........-.-eeeeeees 24 
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FANCY MEATS 


Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, 1. c. trimmed....  28c a pound 
Sweetbreads, beef 30c a pound 






Sweetbreads, veal 
NE BO eve cece cc ccccccvesecees 
Mutton —e Sd 6465S NS SON ORES UO 





BUTCHERS' FAT 


2. REPPREPPRREET TTL EP Ce $1.50 per cwt, 
oo eee ee 2.25 per cwt. 
EE aidck sibScd thnk oa tt heeeuae 3.25 per cwt. 
FmeR be BENE oon ccc cccccccccccccccs Soew Gee ONG 


GREEN CALFSKINS 


5-9 9%4-12% — -14 14-18 18 up 
Prime No. 1 veals...15 2.10 2.30 2.45 


Prime No. 2 veals.. 1.90 3 oS 2.10 2.15 

Buttermilk No. 1...-12 1.80 1.95 2.00. .... 
Buttermilk No. 2....11 1.65 1.80 185 . 

Branded gruby ...... 7 80 1.00 1.05 1.10 

Nomber 8 ....cccc0s 7 80 1.00 1.05 1.10 

r toa 

del'd basis. 

Round shins, poary Pee Ce ee $62.50 

BEE S600 ons oeeeeueeesc0eseees 55.00 

WUE GI, GN ooo 6c obs deiricwscveesavetens 52.50 

rere 47.50 

SR GI aka cds sc stenesacdieesscance 75.00 

black and white striped............. 40.00 





PRODUCE MARKETS 






BUTTER. 

Chicago. New York. 

Creamery (92 score)..... @21% 22 22% 
Creamery (90-91 score) ...21 21% 22 

Creamery firsts (88-89) ...21 21% 214% @21% 

EGGS. 

Mimtwe Gres occ vcvacceces 17 @ITM —s_ ccccccvcce 
ee ere 16% @17 lq 
Standards .......... sees seeeesees 18 

LIVE POULTRY. 

EE err rr . 17% 16 19 
| ere 20 23 15 19 

Seer 1) BEM 8 —_s wow encsece 
err @2 17 20 
: _— Sore ads hieieratae is @23 27 

ceded hse ena eens @16 ooegeeanee 
olde Thesste: OE ccaeukente 12 @13 15 
Ducks ...... 14 
Geese 14 
Turkeys 27 32 


DRESSED POULTRY. 
Chickens, 17-24, frozen. ..22 @25% 22 24 
Chickens, 25-47, frozen. ..20 19% @21 
Chickens, 48/up, frozen. -22 
Fowls, 31-47, frozen... 
48-59, frozen. 
60 and up, frozen. 
Turkeys, Northwe stern, 
— mea boxes, 








, - + 





BUTTER AT FIVE MARKETS 


92 score March 4 to 10: 
-— arch. 
4. 6. 8. 9. 10. 


avawies 25% 25% 25% 25% 23% 22% 


Wholesale prices 





Chicago 


New York..... 26% 26% 26% 26% 25 23% 
Boston.........Not 26% 26% 26% 25% 23% 
quoted 

Vhiladelphia ..26% | se% 26% i _ 
San Francisco. .28 28 

Wholesale prices c¢ 5 ER. SP 
score at Chicago: 
TEGUBO oc cccccce 25% 25% 25% 25% 23% 3% 
Track ..cccccs 25% 25% 25% 25% un 


quoted eonet 


Receipts of | aed be cities (Ib.—Gross Wt.): 
Th ast —Since ees a 


hf ao. 1939. 
Chgo. ..3,229,420 3,157,287 46,153,964 36,252,580 
New 
York 3,540,290 3,855,509 48,288,143 46,895,523 
Boston .1,245,639 865,295 13,944,219 14,866,743 
Phila. ..1,099,258 1,184,427 13,080,685 13,759,749 


Total.9,114,607 9,062,468 121,467,011 111,774,595 


Cold storage movement — —net wt.): 
On band Same day 





Mar. 9. B... *o. Mar. 10. Last year. 

Chicago ... ..--- 127,278 42,269,352 6,427,579 
New York.. 95,551 160,287 36,167,058 1,502,583 
pe eee 51,126 1,370,153 199,357 
Phila. ..... 4,550 4,932 136,611 460,167 
Total 100,101 343,573 79,943,174 8,589,686 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each i 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box ; 
number. 


A Ae ee a cl lle aS ee 


No display. Remittance must be sent with order. i 








Men Wanted 


| 


_BusinessOpportunities 


Equipment for Sale 








Pork Operations Supervisor 


Meat packer has opening in supervisory 
eapacity for man with considerable plant ex- 
perience, especially in pork operations. State 
age, experience, and references. W-508, THE 
NATIONAL PROVISIONER, 300 
Ave., New York City. 


Madison 


Salesmen 


Wanted by established manufacturer, sober, 
industrious salesman, experienced in selling 
equipment to packers and sausage manufac 
turers on Must be thoroughly 
acquainted with meat industry and have own 
ear so he can carry samples. Can be handled 
alone or as sideline to other non-competitive 
product. Apply in writing, giving age, experi- 
ence, where employed last 5 years. If satis- 
factory, will arrange for interview. Men will 
be needed for territories all over the states. 
W-5138, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, IL. 


commission. 


Slaughter House 


For sale, slaughter house and pudding 
kitchen, brick building, smoke houses, five 
coolers, our own water outfit, all kinds of 
machinery including two ice machines. Capac- 
ity 16,000 pounds weekly. Always made 
money. Owner wishes to retire. Will sell at 
right price. If interested, communicate with 
e G. Douthett Provision Co., New Brighton, 
> 
a. 





Modern Packinghouse 


For sale, modern packinghouse, fully 


equipped. Good location. U. S. Inspec- 


tion. Price right. Anton Stolle & Sons, 
Richmond, Ind. 


| 


Bone Crusher 


For sale, one new bone crusher same 
as Mechanical Mfg. Co. No. 11 or All- 
bright-Nell No. 638 at considerable sav- 
ing. FS-516, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Sausage Factory 
For sale, old, established sausage fac- 
tory about 20 miles from Chicago. Per- 
fect condition. FS-512, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl. 


Renderers, Packers—Attention! 

Liquidating : 5—Degreasing percolators and 
condensers; 2—Morrison 5’x10’ rendering or 
digestion kettles; 1—Hammermill or hasher; 
1—Meat scrap drag conveyor; stokers, pumps, 
miscellaneous items. Send for list—inspect. 
Consolidated Products Co., Box 217, Belle- 
ville, Mich. 








Position Wanted 


Miscellaneous 








Superintendent or Manager 


wants connection with independent plant where re 
sults will be appreciated and where I will be given 
a free hand to accomplish same. Years of experi 
ence in both large and small plants has fitted me 
to be of tremendous help to a packing plant need 
ing the services of a well-qualified manager. Best 
references as to ability and qualifications. W -AI7, 
THE NATIONAL PROVISIONER, 407 8, Dearborn 
St., Chicago, Ill. 


Superintendent 


with 20 years’ practical experience, both large and 
small plants. Thoroughly experienced all depart- 
ments: Sausage manufacturing, curing cellars, old 
and new cure for hams, all beef and pork opera- 
tions, smoked meats, hog cutting, tank house, lard 
rendering. Now employed, good reasons for chang- 
ing. Excellent references from past and present 
employers. W-465, THE NATIONAL PROV I- 
SIONER, 407 S. Dearborn St., Chicago. 








Plant Manager 


Capable of taking complete charge. i 
run-down plants and put them on paying 
Have experience with large and small 


Have taken 
basis. 
plants, 


handling buying, selling and credits in addition to | 


plant operations. Excellent references from past 
and present employers. Available now. Ww -506, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


Car Route Line Wanted 


Wanted first class salesman, now em- 


ployed, good complete line on straight commis- 


by 


sion car route basis for Atlanta, Ga, Well ac 
quainted with that trade and can get results 
from the start. Twenty-seven years’ experience 
full Would 


also consider offer as canned meat specialty 


as line and specialty salesman. 


salesman. Many years’ experience doing this 


work in all of the southern states. Past record 








will bear inspection. W-515, THE NATIONAL | 
PROVISIONER, 407 S. Dearborn St., Chicago, | 


Ill. 
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Partnership Wanted 
in active concern engaged in general packing 
business. Prefer medium sized government in- 
spected plant. Have had over 20 years’ experi- 
ence in industry. Thoroughly familiar with 
every detail of plant operation. At present 
engaged with successful packer in operation 
and sales. Write particulars. W-514, E 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, TIL. 


Buffalo for Sale 


We have some calves, one, two and 
three year old Buffalo, that are on grain 
feed, for sale, alive or dressed. Also 
heads and hides for sale. Write for 
prices. Sterling Packing & Provision 
Co., Sterling, Colorado. 











Equipment for Sale 








Reconstructed Machinery 


One 500-lb. “BUFFALO” Self-Emptying 
Silent Cutter 
One 250-lb. “BUFFALO” Self-Emptying 


Silent Cutter 
One No. 43-B “BUFFALO” Silent Cutter 
1500-Ib. “BUFFALO” Mixer 
1000-lb. “BUFFALO” Mixer 
66-B “BUFFALO” Grinder 
400-lb. Stuffer 


All thoroughly overhauled, guaranteed like 
new. FS-498, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 








READ THIS PAGE FOR 
OPPORTUNITIES 














Guaranteed Good Rebuilt Equip. 
2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%4’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&.M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 
Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; etc. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 





Smoke House and Lard Press 


For sale, Iron Smoke House, 10 ft. 1 
in. high, 7 ft. long, 4 ft. 8 in. wide. 
Suitable for gas firing. $195 f.o.b. Wil- 
mington. One year to pay. 

Belt-Driven Lard Press. 8 ft. 4 in. 
high, 5 ft. wide, 38-in. curb. Price, $450 
f.o.b. Wilmington. Ship on approval, 
year to pay. 


WILMINGTON PROVISION COMPANY 
Wilmington, Delaware 











7 
LIST YOUR NEEDS WITH 


THE NATIONAL 
PROVISIONER 


= 9 
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Available in 
Northeastern Territory only 
- DAIRYMEN'S LEAGUE CO.OP. ASSN, INC. 
pico eeees Eee Se St. EE OS ae Ae 














A COMPLETE VOLUME 
| of 26 issues of THE NATIONAL PROVISIONER can be 


| easily filed for reference to items of trade information or 
trade statistics by putting them in our 
| . 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 






™@ stamped in gold. Sold at 

cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


f rota 
‘Laborato 














PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


























THE NATIONAL PROVISIONER ceciscrn'se. Chicago, Ill. 














GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


1405 Lexington Ave. New York City 

















Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 
may solve the problems that are vexing you. 
Write today for list and prices. 























THE 
CASING HOUSE 


Beatn. Levis Co., inc. 


ESTABLISHED 1682 


MEW yYoRK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 
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PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Chicago, Illinois 


Sausage Casings 


CHICAGO, U.S.A 





221 NORTH LA SALLE STREET 


To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 














CALIFORNIA 
CASING COMPANY 


BRANCH OF OPPENHEIMER CASING CO. 


1180 FOLSOM ST., SAN FRANCISCO, CALIF. 
e 


Sausage Casings 
Seasonings > Curing Compounds - Spices 
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The companies listed here that make equipment im- 
prove its efficiency at least 5% a year. The net 
gain offered you is 50%, in five years because even 
with the best of care your present equipment de- 
preciates about 5% a year. The makers of supplies 
are constantly improving them and devising new 








# 


wiiteialaa which make for an al operating 
and sales improvement. Those that furnish services 
employ the newest equipment and latest methods, 
enabling them to quote you rates offering similar 
advantages. You will find it well worth while to 
watch these firms’ advertising. 
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YOU CAN GET YOUR ANCO BACON PRESS! 


The Bacon Press you have been waiting for is now in real production. 
Even though we have a large number of orders for the new ANCO No. 800 
Bacon Press now on our books, production has been ‘‘geared up”’ so that 
prompt deliveries can be made. 


Our Press handles all sizes of both skinned and unskinned bacon for 
slicing and slab marketing, at the rate of 7 to 8 pieces per minute. Its 
Stainless Steel forming chamber is perfectly smooth on the inside and can 
be readily cleaned—operation is perfectly safe. 


Services of the best hydraulic engineers and the incorporation of the 
highest quality material and workmanship make the ANCO Bacon Press a 
superior and distinct improvement. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BOULEVARD 832 First Nat. Bank Bldg., Houston, Texas 
CHICAGO, ILLINOIS 117 Liberty St., New York, N. Y. e 111 Sutter St., San Francisco, Calif. 





These are the reasons 
why you make more 
money wrth CIRCLE U 


COMPLETE LINE 


The Circle U line of dry sau- 
sage includes types and varie- 
ties to meet the preference of 
every taste and nationality. 


ESTABLISHED 
REPUTATION 


Circle U Dry Sausage is a 
quality product, nationally 
known for its ability to meet 
the demands of the most dis- 
criminating trade. 


AMPLE PROFIT 
MARGIN 


Your cost of Circle U Dry 
Sausage is low enough (quality 
considered) to provide ample 
margin for profit. 


ee 
% 


PROVED QUALITY & 


Dig up with Circle U 


by dry sausage specialists... 

men who know how a product 
FOR BETTER DRY SAUSAGE PROFITS AND 
BETTER SALES ON ALL YOUR PRODUCTS! 


should be made to sell con- 
sistently at a profit. 


MADE BY A COM- 

PANY CATERING 

TO MEAT PACKERS 
AND JOBBERS 





You can buy Circle U Dry 
Sausage with confidence. We 
specialize in catering to meat 
packers and jobbers. 





When you add the Circle U Line of Dry Sausage to your 
regular products, you provide not only opportunities for 
profit, but an opportunity to do a better selling job on your 
regular line by concentrating purchases. 


Circle U Dry Sausage is a quality product, made of finest 
meats and choicest spices. It is a quality product that will 
meet with the approval of the most discriminating trade. 
And it can be sold at a price that will enable you to compete 
successfully with any dry sausage inits class. Get the details 
today ! 


OMAHA PACKING COMPANY 


CHICAGO 





hi 








